
Amuse Bouche

Chips, Olives, Pickles

脆片 橄欖 漬物

加購 +$150

Ceviche

Assorted Seafood Platter

時令海鮮

Spring Onion Blossom

Local Accoutrements

招牌蔥花捲

Vegetable

Baby Veggies, Eggplant Purée, Truffle Dressing

迷你時蔬 茄子泥 松露和風醬

Consomme

Three-spot Crab Ravioli

三點蟹 義大利餃

Archis

Cream, Bottarga Farfalle

奶油烏魚子蝴蝶麵

Surf

Laksa, Spiny Lobsten

叻沙 小青龍 龍蝦

換購 +$280

Turf

Slow-braised Short Ribs or Kavalan Tomahawk Pork Chop

慢燉牛小排 或 葛瑪蘭戰斧豬

換購 +$350

Gelato

Mascarpone, Takano Tofu, Olive Oil

馬茲卡彭 高野豆腐 橄欖油


