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Confit Atlantic Salmon Tartare

crispy rice flower chip, mentaiko aioli
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Hokkaido Scallop Ceviche

lightly torched, ginger flower dressing, micro cress salad
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Hearty Tomato  

nordic king crab, crème fraiche
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Lovebirds Flowerpot

ruby peach cream, passion mango, cranberry compote, white chocolate sauce

Pacific Halibut Roulade
leek fondue, fennel slaw,

trout roe beurre blanc

Sous Vide Aus
Short Rib     

seasonal veggie, potato 
mousseline, red wine sauce

Boston Lobster
orzo risotto, caviar vinaigrette, 

crustacean emulsion
+$30

OROR

inclusive of welcome drink

4-COURSE DINNER IN A PRIVATE CABLE CAR CABIN
$256++ PER COUPLE

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