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Nordic Crab Meat

compressed watermelon, mentaiko aioli, petite cress salad
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Purple Potato Leek

crispy kale, milky foam
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Pan-Seared Atlantic 
Salmon

corn flake crumb, red cabbage,
basil negi sauce

Aus Grass-Fed Beef 
Striploin    

milk cabbage, carrot mash, 
caramelised onion sauce

Boston Lobster
orzo risotto, caviar vinaigrette, 

crustacean emulsion
+$30

OROR

inclusive of welcome drink
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T&C: Prices are subject to 10% service charge and prevailing government taxes.

3-COURSE DINNER WITH DESSERT BUFFET
$196++ PER COUPLE


