


Appetizer
Foie Gras
Multigrain soil, beets and goat cheese fagottini, micro greens
or
Beef Tartare
Egg, shallots, capers, Dijon mustard, pickles and Worcestershire sauce

Soup
Parmesan Velouté
Chicken confit, Parmigiano Reggiano

Sorbet
Lemon Sorbet

Main Course
Australian Wagu Mb 4-5
Yukon and sweet potato mille-feuille, Peruvian asparagus, 
broccolini, celeriac silk, natural jus
or
Corn-fed Chicken
Pumpkin mousse, Eryngii mushroom, morel and truffle jus

Dessert
Baked Alaska
Vanilla, chocolate & strawberry ice cream, whipped meringue, 
Grand Marnier liquor

Meat

Alcohol Nuts Gluten Dairy Shellfish

Please inform your server of any allergies, dietary restrictions, 
or if you wish to order a dish tailored to your preference.

Non-alcoholic version is available




