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Caviar | Berry Cured Salmon | Uttapam Blini
Foie Gras Lollipop | Hawthorn Mulled Wine

Duck Scotch Eggs | Calamansi Yogurt

Hyogo Oysters

Archar Granita | Pickled Guava

Burrata
Roasted Grapes | Peach | Rosemary 0il

Roasted Garlic & Clam Foccacia

Shio Kombu Butter

Salt Baked Sea Bass
12 Days Dry Aged Duck
Angus Beef Striploin or Kurobuta Pork Collar

Chinese BBQ Spiced Padron Peppers

Marmite & Guiness Grilled Brussels Sprouts
Walnut Dukkah Spiced Carrots
Spiccd Honey Roasted Pumpkin & Kale

Wild Mushroom Potato Puree

Dark Chocolate & Cherry Malai Gao

Whiskey | Malted Barley

Chesnut Tang Yuan

Pandan Ginger Tea
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