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Divici Prosecco DOC NV Veneto, ITA
Scallop Ceviche, Coconut, Lime
Freshly Shucked Oyster, Mignonette Sauce

Crispy Zucchini Flower, Ricotta, Malfroy honey

Sourdough Bread, Whipped Butter, Olsson Sea Salt
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Buffalo Mozzarella, Fresh Fig, Rocket, Crostini
Tuna Ceviche, Green Olive Caper Dressing, Radish
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Poached Lobster Tail, Cavatelli, Bisque
Dry Aged Beef, Bearnaise Sauce

Served with
Asparagus and Broccoli, Almond Butter, Lemon
Oven Roasted Potatoes, Rosemary, Confit Garlic
Garden Lettuce, Pomegranate Molasses Dressing
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Raspberry Pistachio Tart, Raspberry Jam, Pistachio Praline, Chocolate Mascarpone Mousse

Petit Four

Menu items are subject to change due to the seasonality of fresh local produce. For any dietary requirements, please consult your waiter for alternative options.
A 1.4% surcharge for all card payments is applicable.




