ENTREES

Poached Gillardeau Oyster,
Seared Hokkaido Scallop

Toasted rye porridge, lettuce & lovage purée,
roast chicken truffle glaze, fresh black truffle julienne

PLATS

Daube Provencale of Roast Cod
Roast cherry tomatoes, capsicum escabeche, celeriac cake,
fish and chicken daube sauce, shaved fresh button
mushrooms

Or

A Winter Tournedos Rossini
Grilled Wagyu beef fillet, seared foie gras,
morel mushrooms, truffle cream sauce,
smoked beef glaze, roast truffled potatoes

DESSERT

Mulled Wine Poached Pear
Candied fruit caramel cake, créme anglaise,
chocolate sauce, almond praline

RM420++ per person
Add RM 189++ for Premium wine pairing
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All prices are subject to 10% service charge




