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French Pigeon Leg Confit
polenta and crispy parma ham
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or B¢
Dungeness Crab Ravioli
with parsley cream sauce
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or B¢
Hokkaido Sea Scallop
pan-seared with French trout roe and lemon butter sauce
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or B¢
Mesclun Salad
seasonal fresh leaves, asparagus, beet root and avocado
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French Onion Soup
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French Monkfish
with Italian seafood stew and baby vegetables
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Veal Milanese
baby vegetables, potato and mustard lemon sauce
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Iberico Pork Presa
char-grilled with baby vegetables, potato and black truffle jus
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Australian Lamb Shank
braised with mashed potato, baby vegetables and red wine sauce
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Australian Stockyard Wagyu Beef Flap Meat

char-grilled with baby vegetables, potato and black truffle jus
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Apple Crumble

vanilla ice cream
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Coffee or Tea
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Subject to 10% service charge 51— R E

Our food dishes and pastries are available in gluten-free and dairy-free options.
Please check with your server and do let us know if you have an allergy or any other dietary needs.
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