
New Year's Eve 
À la Carte 

Oysters Royale N2 	 19/2pcs   48/6pcs   88/12pcs
Lemon Wedge, Mignonette 

Scallops Tartare 				        38
Caviar, Avocado and Shallot   

Blue Fin Tuna Tataki 			       35
Tomato Tartare, Basil Mayo, Caper, Tomato Gel

Foie Gras 2 Ways  				        28
Seared Foie Gras, Foie Gras Terrine, Red Berry

Iberico Ham				            	     15
Burrata, Tomato Bruschetta

Spiny Lobster Black Tagliatelle    		     38
Creamy and Mild Lobster Sauce  

Saffron and Morel Mushroom Risotto         38
Porcini Mushroom, Smoked Butter

Sea Urchin Linguine  			       38
Creamy Clam Sauce, Mullet Roe

Caviar and Lobster    			   48
Lobster Sauce, Mozzarella Fior di Latte Cheese   

Octopus and Scallop        			   58
Tomato Sauce, Mozzarella Cheese

Porcini and Fresh Truffle  			  38
Mozzarella Cheese, Straw Mushroom, Truffle Sauce

Seared Octopus		      		      45
Lime Mashed Potato, Bacon, Black Ink Tuile   

Black Cod in Almond Crust       		      48
Cauliflower Mousse, Kaffir Lime

From the Grill
Choose 2 Side Dishes & 1 Sauce

Beef Tenderloin  				        58

Wagyu Striploin MB 7		      	     88

Lamb Chop       				        48

Side: Charred Asparagus, Sautéed Mushroom
Parmesan Mashed Potato, Mixed Grilled Vegetables 
Sauce: Kampot Pepper, Barolo Wine, Chimichurri, Tzatziki

The Panettone	          8/1pcs      28/750g
Freshly Baked with Raisin and Citrus
Served with Custard Ice Cream

The Red Apple        				   12
White Chocolate, Vanilla Custard, Hazelnut Praline
Red Berry, Strawberry Ice Cream 

Christmas Logue 				    12
Mango, Passion and Coconut Trio
Kampot Vanilla Ice Cream, Chocolate Shell

Please advise us of any special dietary requirements 
food allergies or food intolerances 

Prices are in USD, subject to 7% service charge & 10% VAT

Please advise us of any special dietary requirements 
food allergies or food intolerances 

Prices are in USD, subject to 7% service charge & 10% VAT
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