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\/ega Sicilia \Wine Dinner

Amuse-Bouche

Oyster
Gallagher Oyster | Yuzu Gel | Green Apple | Oscietra Caviar
Oremus Mandolds Dry Furmint 2022

Scallop
Hokkaido Scallop | Kombu Beurre Blanc | Ikura | Daikon

MACAN Clisico Cosecha 2020

Foie Gras
French Foie Gras | Unagi Glaze | Sansho | Brioche

Vega Sicilia 'Valbuena’ Ribera del Duero 2019

Wagyu
Blackmore Wagyu | Black Garlic Bordelaise | Eringi

Vega Sicilia Unico Ribera del Duero 2014

White Chocolate
White Chocolate Mousse | Yuzu | Apricot | Saffron

Oremus Tokaji Aszii 3 Puttonyos 2018

RM688+ PER PERSON | 5-COURSE DINNER

Prices are in Ringgit Malaysia and subject té'prevailing government taxes.



