$680 per person
+

WINE PAIRING
3 glasses $380
5 glasses $580

FESTIVE TASTING MENU
ANt

BEEF TARTARE
OYSTER, SHISO

SALMON MI-CUIT
SINIGANG, TOMATO JAM,
CITRUS PICKLED DAIKON

ROAST PARSNIP
HOUSE GOJI GRANOLA
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SEARED SCALLOP
MUSHROOM FRICASSE, DAO MIU
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CRAB FAT BARLEY RISOTTO

SEASONAL VEGETABLES, CONFIT GRAPEFRUIT

FESTIVE DUCK-HAM
POTATO CONFIT, FERMENTED PLUM,
UMESHU GRAVY

SICHUAN CHOCOLATE TART

PINK PEPPERCORN CHANTILLY
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