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Amuse
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Baked Porcini Mushroom Brioche
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Autumnal Maitake & Nameko Mushrooms,
French-Style Chilled Egg Custard
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Pan-fried Hokkaido Scallop,
Truffle & Kogyoku Apple Tart, Saffron Sauce
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Poached Maesawa Beef Sirloin Cap,
Matsutake Mushroom, Pickled Sichuan Pepper
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Rum Baba, Ginger & Sweet Olive
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Makaibari Estate Darjeeling Tea & Mandarin Orange Bavarian Cream
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Please note that the menu is subject to change due to availability of ingredients.



