
 

 

 
 

HOMEMADE BREAD 
Flavoured Butter 

 

CANAPE 
 

OCEAN TROUT 
Buttermilk | Dill | Pickled Veggies  

 

WILD MUSHROOM   
65°C Farm Egg | Kohlrabi | Truffle Jus 

 

AUSTRALIAN WAGYU TONGUE 
Ginger | Ku Chai Flower | Ponzu  

 

HOKKAIDO SCALLOP  
Crustacean Curry | Green Pea | Parmesan 

 

***Course Upgrade*** 
NEW ZEALAND LANGOUSTINE  

Hollandaise | Jamón | Sage 
(Additional RM88+ Per Person) 

 

 
CHOICE OF MAINS 

 

DAILY FRESH “POISSON” 
 Jerusalem Artichoke | Porcini | Shaoxing  

 

 

GRILLED OLIVE PORK 
Black Garlic | Crispy Tendon | Brussels 

Sprout 
 

TOKUSHIMA A5 WAGYU 
Baby Spinach | Leek | Sweetbread 
 (Additional RM198+ Per Person)

PRE-DESSERT 
 
 

PENANG “CHENDOL”  
Adzuki Bean | Gula Malacca | Pandan 

 
 

SWEET ENDING 

RM368+ per person 

BESPOKE WINE PAIRING 
2 Glasses RM98+  3 Glasses RM138+  4 Glasses RM168+ 


