
STARTER

Burrata
Burrata Cheese, Cherry Tomatoes, Ligurian Basil

Hamachi in a Tropical Garden
Amberjack, Tamarind, Basil Oil, Citrus Gel, Pineapple, Alyssum Flower

Fried Calamari
Crispy Calamari with Aioli and Lemon

MAIN

Iberico Pork Rack
Pork Rack, Smoked Apple Glaze, Charred Baby Gem

Grilled Atlantic Sea Bass
Grilled Sea Bass, Garlic Sprout, Beurre Blanc Sauce

 
Wagyu Bavette Steak (Add $8)

200g MB4-5 Grilled Shio Koji Bavette, Black Garlic, Broccolini

DESSERT

 Lemon Torte 
Silky Lemon Cream, Strawberry Compote, White Wine Jelly 

 Raspberry Noir Delight
Valrhona 70% Dark Chocolate Mousse, Macadamia Crunch, Fresh Raspberry

Dinner Set Menu
3-course $68

Mon to Fri 6pm till 9:30pm | Choose one dish per course

Please let us know if you have any allergies or dietary requirements.
Our dishes are made here and may contain trace ingredients.
Prices are subject to 10% service charge and prevailing GST.
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