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Amuse
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Chilled Roasted Foie-gras, Duck Breast-clothed Style
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Stewed Spot Prawn, Ginger Flavor
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Steamed Red Sea Bream, Truffle & Savoy Spinach-Wrapped Style,
White Wine Sauce
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Roasted Pigeon, Black Rice Risotto and Pigeon Broth

TI7voEAY

Chocolate Tart
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Darjeeling from Makaibari Tea and Salted Caramel Chocolate
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Please note that the menu is subject to change due to availability of ingredients.
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