RICH
TABLE

FAMILY STYLE

*BEVERAGE PAIRNG
75 PER PERSON

*CAVIAR SUPPLEMENT
TSAR NICOULAIESTATE” CAVIAR
“ARPEGE” EGG, SMOKED JIDORIHEN EGG, MAPLE CREME FRAICHE, BACON CRUMBLE
29 PER PERSON

BUTTERMILK PANNA COTTA, MUSK MELON CURRY, PISTACHIO
DRIED PORCINIDOUGHNUTS, RACLETTE
“PEACHES & CREAM”, BLACK TRUFFLE, CREME FRAICHE, CORIANDER
CHOPPEDICEBERG, JIMMY NARDELLOS, POLE BEAN, TRUFFLE TOMME, ITALIAN VINAIGRETTE
SARDINE CHIP, HORSERADISH CREME FRAICHE
AGED BEEF WONTON, RT CHILICRUNCH
TONNARELLI, SEAURCHIN “CACIO E PEPE”, IDIAZABAL
FRIED RICE ALAPLANCHA, SWEET SUMMER CORN, LAP CHEONG, CORIANDER
‘RATATOUILLE” ANINAEGGPLANT, SUMMER SOQUASH, HEIRLOOM TOMATO, LEMON VERBENA
21 DAY DRY AGED RIBEYE, PEACH SALSA, CORIANDER, RED SHISO
SOUR CREAM POUNDCAKE, ROASTED PEACH, CANDIED ALMOND, BUTTERMILKICE CREAM
WATERMELON GRANITA, CUCUMBER SHERBET, MUSK MELON, SALTED BLACK SESAME, MINT

‘GOODIEY

*CONSUMPTION OF RAW OR UNDERCOOKED FOOD COULD INCREASE THE RISKOF FOOD BORNE ILLNESS
*6.5% SURCHARGE WILL BE ADDED TO ALLSALES DUE TO THE RISING OPERATING COSTSIN SFICA




