
glass of taittinger champagne 
on arrival 

seaweed taco, tempura avocado, 
green mango sambal

smoked beetroot carpaccio, whipped 
goat’s curd, burnt leek vinaigrette, 

candied walnuts, micro herbs

miso glazed eggplant, edamame puree, 
compressed kohlrabi, yuzu fluid gel, 

buckwheat granola

finger lime sorbet

forest mushroom & caramelized shallot 
wellington, black garlic duchess potato, 

blistered heirloom carrots, truffle jus

calamansi meringue tart, 
coconut sorbet
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