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PRESTIGE DOME MENU

380++ Per Couple
125++ Additional Pax

1st COURSE

Atlantic Scallop Tartare
Salmon Roe | Citrus Granita | Lime | Micro Cress

2nd COURSE

Pan-Seared Foie Gras
Grape | White Wine Vinegar | Parsley | Chicken Jus

soup

Crustacean Bisque
Lobster Tail | Lobster & Prawn Reduction | Olive Oil Pearl | Garden Herb Emulsion

PLAT PRINCIPAL
CHOICE OF MAIN COURSE (PLEASE SELECT 1)

Pan-Seared Blue Eye Cod
Baby Leek | Zucchini | Savoy Cabbage | Pear]l Onion | Sturia Caviar Sauce

OR

Inka-Grilled Sanchoku Wagyu Striploin MS 6-7
Smoked Piquillo Mash | Heirloom Carrot | Porcini Red Wine Sauce

DESSERT

Poached Pears
Poached Pears in Raspberry Soup | Vanilla Mascarpone Mousse | Candied
Almonds | Pink Macaron

All prices are subject to 10% service charge and prevailing government taxes
Please let us know if you have any allergies and / or dietary restrictions




SELECTION DE VINS

Louis Latour Bourgogne Aligoté
OR

Chateau Du Retout Haut-Médoc

ENTREE
Western King Crab

Avocado | Sturia Caviar | Chilled Cucumber Consommé

Pan Seared Foie Gras
Grapes | Aged Sherry Reduction | Beetroot Tuile

Cepes Consommé
Porcini Mushroom | Duck & Truffle Tortellini

PLAT PRINCIPAL

Pan Seared Pike Perch
Leek Mash | Duck Reduction | Petite Pois | Champagne-Pickled Pearl Onion

OR

Inka-Grilled Wagyu Striploin MBS 4-5
Confit Black Garlic Purée | Organic Mixed Baby Vegetables | Bordelaise Sauce

DESSERT
Baba Au Rhum

Baba Brioche | Lemon Foam | Vanilla Chantilly | Fresh Strawberry | Dark Rum

499++ Per Couple
168++ Additional Pax

All prices are subject to 10% service charge & prevailing government taxes
Please let us know if you have any allergies and/or dietary restrictions.
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