
11 & 12 May 2024 , 7pm – 11pm
RM500 per person



11 & 12 May 2024 |  7pm – 11pm
RM500 per person

To secure your booking, we are required to collect a deposit of RM100 per person.
All prices are nett. T&C apply.

Homemade Bread

Amuse Bouche
Shima Aji | Trout Roe | Thai Coriander | Russet Potato   
Ama Ebi | Crustacean Gelee | Cucumber | Sudachi 

Maine Lobster Salade
Kaffir Lime | Celtuce | Green Curry | Ice Plant 

Hokkaido Scallop 
Chicken Skin | White Corn | Confit Wings | Brown Butter 

Crispy Scale Marble Goby
Osciètra Caviar | Oyster Cream | Champagne Emulsion | Dill

10-day Aged Cherry Valley Duck
Yellow Endive | Apricot Duck Jus | Chive Oil | Pine Nut 

Orange & Melon
Mandarin Orange | Vodka | Nitro | Mint 

Blanc Blossoms
Bird Nest | Winter Melon | Hokkaido Milk 

Sweet Ending
Magnum Trolley


