
GILLARDEAU OYSTER - SMOKED CHILLI, BEETROOT 
& CAVIAR TARTLET, LOBSTER AND CRISPY POTATO

SALMON TARTARE – CHILLI PONZU & CAVIAR
ENDIVE & BLOOD ORANGE SALAD – HAZELNUT & TRUFFLE

NIGIRI SELECTION

ROCK LOBSTER & JAPANESE A5 WAGYU ‘SURF & TURF‘

WAGYU BEEF FILLET – HOME MADE SRIRACHA & 
INFUSED SOY ASPARAGUS – SMOKED DASHI

PASSION – HAZELNUT DULCEY MOUSSE, 
PASSIONFRUIT & CARAMEL 

1,350 PER COUPLE
WINE, SAKE & CHAMPAGNE PAIRING 650 PER PERSON

NV R DE RUINART BRUT – REIMS, FRANCE 

2023 SOPHIE SCHAAL RIESLING – ALSACE, FRANCE 

TATENOKAWA SEIRYU STREAM JUNMAI DAIGINJO – YAMAGATA, JAPAN  

2021 AMELIA PINOT NOIR – CASABLANCA VALLEY, CHILE 

2014 LE PETIT SMITH HAUT LAFITTE – PESSAC-LEOGNAN, BORDEAUX 

2023 DONNAFUGATA ‘KABIR' MOSCATO 
DI PANTELLERIA – DONNAFUGATA, ITALY




