
N E W  Y E A R ’ S  E V E  M E N U
S E C O N D  S E A T I N G  $ 4 2 0 + +  /  $ 4 6 0 + +  (  W I N D O W  S E A T I N G  )

C O M P L I M E N T A R Y  G L A S S  O F  D O M  P É R I G N O N  2 0 0 9

All  prices  are  s t i l l  subjected to  10% service  charge  & prevai l ing  government  taxes

SNACKS

LOCH FYNE OYSTER
Smoked ee l  r i l l e t te s  |  Kombu |  Sea  water

STURIA VINTAGE OSCIETRA CAVIAR
Hokkaido sca l lop tar tare

MUD CRAB ‘RAVIOLI’
Poached organic  egg  yo lk  |  Broth  of  she l l s  |  L ime lea f

CARAMELISED FOIE GRAS 
Espuma |  Pear  |  Br ioche  crumble  |  Sherr y

GLAZED JAPANESE AMBERJACK 
Tarama |  Pick led  b lack  radi sh  |  Kampot  peppercorns  |  Finger  l ime

MAYURA WAGYU OYSTER BLADE 9+
Roast  bone  marrow |  Black  winter  t ru�e |  Kip�ers  

‘PINA COLADA’ FIRE BALL
Dark chocola te  she l l  |  Coconut  mer ingue  |  Mint  & pars ley  sponge

Pineapple  i ce  c ream |  Rum �ambé

PETIT FOUR


