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7 COURSE
DEGUSTATION MENU

1’ COURSE

Smoked Salmon Gravlax, Asparagus Spear,
Hollandaise Sauce paired with Onsen Egg and
Parsnip Puree
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28 COURSE
Roasted Tomato Soup
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3 COURSE

Blue Fin Ahi Tuna with Sesame

Dressing, Citrus Ponzu, Wasabi and Avocado Mousse
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4™ COURSE

Baked Chilean Seabass with Seafood Bisque, Cauliflower

Puree and Seasonal Vegetables
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7 COURSE
DEGUSTATION MENU
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5" COURSE

Crispy Duck Confit A lorange, Saffron Scented Couscous and
Seasonal Vegetables
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6" COURSE

Mentaiko Prawn with Scrigni Ripieni Pasta
K &) MR AT Serigni RipieniZB AFI T , SESEHERL,
—H—Mi e
=G
7" COURSE
DESSERT PLATTER
Raspberry Craquelin Choux, Ondeh Ondeh,

Creme Brilée and Citrusy Macaroon
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7 COURSE DEGUSTATION MENU
(VEGETARIAN)

1’ COURSE

Port Salut, Asparagus Spear with
Hollandaise paired with Onsen Egg and
Parsnip Puree
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28 COURSE

Roasted Tomato Soup
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===

3 COURSE
Pico de Gallo, Avocado Mousse and
Savoury Cone
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4™ COURSE

King Oyster Mushroom, Chestnut Mousse and

Cauliflower Puree
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5 COURSE
Roasted Aubergine with Shaved

Parmigiano Reggiano Sauteed Mushrooms

7 COURSE DEGUSTATION MENU
(VEGETARIAN)
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and Saffron Scented Couscous
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6" COURSE

Scrigni Al Funghi, Porcini, Basil Pesto,
San Marzano Tomatoes
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7™ COURSE

DESSERT PLATTER
Raspberry Craquelin Choux, Ondeh Ondeh,
Creme Brilée and Citrusy Macaroon
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