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AMUSE-BOUCHE

CHEF'S SELECTION OF THE NIGHT
FRESH MADE MINI SOFT ROLL SERVED WITH TRUFFLE BUTTER

FROM THE OCEAN

HALF DOZEN FRESH OYSTERS
served with fresh lemon, mignonette sauce, tabasco

STARTER

DUCK CONFIT DUMPLING
chicken consommeé infused herbs, winter black truffle

MAIN COURSE

BLACK ANGUS “BEEF BOURGUIGNON”
slow cooked beef stew served with saffron potato mousseline,

seasonal vegetables
OR

MISO-GLAZED BLACK COD
vegetable medley, saffron mash potato, green pea wasabi coulis

DESSERT

CRUNCHY HAZELNUT FEUILLETINE
served with mixed berries

SELECTION OF NESPRESSO COFFEE OR GRYPHON TEA

PETIT FOUR BY WORLD-RENOWNED PASTRY CHEF
JANICE WONG

A COMPLIMENTARY GLASS OF PREMIUM CHAMPAGNE
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Please note all menu items and ingredients are subject to change based on availability and special events. _
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