O-COURSE PRIVATE SEMI FINE-DINING MENU
SGD 200" PER PAX

_ STARTER _
Hyogo Ouysters

Served Fresh or Torched with Mentaika

_ APPETISER _
King Crab Meat & Peas

Seasoned King Crab, Uni, Caviar, Chilled Pea Soup

OR

AD Japanese Wagyu Steak Tartare

Summer Truffle Slices, Caviar, Tuile, Garden Herbs, Egg Yolk. buttered Croutons, Lemon Oil

_ SAFFRON APPETISER _
Saffron Seafood Pasta

King Crab, Giant Prawn, Saffron Cream, Herbs .
OR

Saffron Lobster Pasta

Butter Poached Lobster, Saffron Cream, Herbs

_ MAIN _
AD Japanese Wagyu

bone Marrow, Foie Gras, Pommes Purece. Summer Truffle

CFINALE .
Dessert

Omakase Style




