Seed-sonal Harvest
Dinner Menu: 6.00pm - 11.00pm

| amuse bouche

| bread & butter

cold appetizer

hot appetizer

main course

dessert

mignardise

Western King Prawn
Sea Grapes | Okara Caponata

Pearl Clam
Butternut Squash | Kkakdugi Sauce

Foie Gras
Nagaimo | Persimmon | Albufera Sauce

Fish
Amadai | Bisque | Ogonori | Cordyceps

Seasonal Fish
Mentaiko Provencal Sauce | Makomotake

OR

Venison Loin (+RM18)
Juniper Tarragon Sauce | Sunchoke

OR

Australian Wagyu (+RM18)
Miso Caraway Jus | Maitake

Malted Milk Ice Cream
Sockerkaka | Gooseberry

6-Course Dinner Menu: RM388+ per person

All prices are Ringgit Malaysia and subject to 10% service charge
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