woodside

dmmg Winter course
Course A

2025 F 12 A~2026 £ 2 H

Appetizer
Half cooked tuna & grilled avocado

Fennel & Swiss chard salad, homemade plum dressing
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Hot dish plate
Grilled smoked taro potato & mini carrot
Steamed abalone, scorched soy sauce
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Fish dish
Roasted codfish & raw ham on anchovy focaccia
garlic tomato herb butter
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Main Dish
Pork chaliapin steak & mille-feuille potato & cabbage
Shallot confit, madeira wine gravy
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Dessert
Yuzu & caramel cream on baked meringue, sloe gin sauce
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*Please note that menu items may change depending on the availability of ingredients.
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