entier

DINNER
TASTING MENU

MYR 630 per person
5 glasses wine pairing MYR 285

Prices are nett and inclusive 6% sales & service tax.
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FESTIVE TASTING MENU

SMOKED MACKEREL

Potato, chive, dill mayonnaise, pickle

TIGER PRAWN

Steam bun, trout roe Cucumber, tartar sauce

PISSALADIERE

Onion, olive, anchovy

OYSTER

Cold consommé, pickle chayote, seaweed, lemon

PATE CROUTE
Duck, veal, foie gras, fig, pistachio, date chutney

SCALLOPS ROSSINI

Foie gras, Perigueux sauce, truffle, croGton, mushroom, turnip



TURBOT POT AU FEU

Russian hybrid caviar Colony, beef consommeé,
potato, carrot, leek, bone marrow toast

VENISON
Loin, parsnip purée, chestnut, berries jus

or

WAGYU TENDERLOIN

Grilled eel, Japanese rice

YOGURT & CITRUS

Sorbet, citrus, passion fruit, meringue

PEAR

Belle Helene tart, chocolate sauce






