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Winter Chef’s table
[Premium)

Amuse
Marinated scallop with kelp powder
Served with pancake & caviar from Italia
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Appetizer
Marinated marble tuna with soy sauce & pickled avocado

Homemade ricotta cheese & plum dressing, sprinkle cajun nuts
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2" dish
Abalone & braised winter radish, black pepper & almond oil sauce
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Fish dish
Rolled turbot with raw ham, herb butter & Lemon cream foam
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Main dish
Wagyu chateaubriant steak, trumpet mushroom risotto
Madera wine sauce & goose liver
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Dessert
Baked Alaska with berry sauce
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Petit fours
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