
AMUSE BOUCHE

HEIRLOOM BEETROOT
Compressed beetroot | Caviar | Sour cream espuma | Beetroot gazpacho

SMOKED PETUNA TROUT
Angel hair pasta | Jerusalem artichoke |Ikura

LOBSTER BISQUE
Crab quenelle| Noisette crumble | Baby cress

LAMB SADDLE
Roasted saddle of lamb | French mushroom | Truffle jus

or

CHILEAN SEABASS 
Slow-cooked Chilean sea bass | Leek and fennel confit | Sauce vierge

RASPBERRY TART
Raspberry gel | Corn tart | Rose sorbet

RM520+ per person

520 MENU


