SKA] -

CHEF’S TASTING MENU SN ¢

4-COURSE 168 | WINE FLIGHT 120

HAMACHI
Ponzu, Nashi Pear, Kholrabi

Champagne, Henriot Cuvée Souverain Brut,
Céte des Blancs - Montagne de Reims, France NV

HOKKAIDO SCALLOP
kura, Potato, Seaweed Beurre Blanc
OR
SEARED FOIE GRAS +20
Cherry, Almond, Shiso

Chardonnay, Jules Desjourneys, Macon-Verzé, France 2018

WYLARAH WAGYU SIRLOIN
Pomme Dauphine, Red Wine Jus, Broccolini
OR
SEA BASS
Sorrel, Bayonne Ham, Baby Gem

Bordeaux Blend, Couvent des Jacobins, Saint-Emilon Grand Cru Classé, France 2013

N

ARAGUANI 72% CHOCOLATE ©
Passion Fruit, Hazelnut, Bacha Coffee

Pinot Meunier, André Heucq Ratafia Champenois, Coteaux Champenois, France NV

@ Vegetarian

Please advise us of any special dietary requirements including potential reactions to allergens
Prices are subject to prevailing government tax and service charge



