
BREAD & BUTTER

AM USE-BO UCHE

ENTRÉE

Hokkaido Scalop
Pan-seared scallop, radish cucumber salad, mango lime

emulsion, crispy garlic

DESSERT

Coconut Frozen Parfait
Strawberry gum jelly, yoghurt gel, chocolate crumble, passion fruit sorbet

M AIN CO URSE

PAIRING

PAIRING

Smoked Duck Breast
Green pea puree, roasted baby carrots, onion soubise,

crispy Parmesan, cured duck egg sauce 

Carmen Wave Series Pinot Noir, Chile

PAIRING

Dr. Zenzen Spätlese Riesling, Germany

PAIRING

Roasted Rib Eye
Creamy mash, jumbo asparagus, Brussels sprouts, truffle beef jus

Estimulo Malbec, Argentina

Albaluna Prosecco, Italy
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VEGETARIAN CHRISTMAS MENU

BREAD & BUTTER

AM USE-BO UCHE

ENTRÉE

Watermelon Tataki
Ponzu, pickled shimeji mushrooms, jalapeño, pickled chili,

crispy garlic, sesame, coriander oil

DESSERT

Coconut Frozen Parfait
Strawberry gum jelly, yoghurt gel, chocolate crumble, passion fruit sorbet

M AIN CO URSE

PAIRING

PAIRING

Roasted Baby Carrots
Chickpea hummus, pickled carrots, coriander oil, carrot emulsion

Anakena Nuna Reserva Sauvignon Blanc, Chile

PAIRING

Dr. Zenzen Spätlese Riesling, Germany

PAIRING

Pumpkin Miso
Glazed with chickpea miso, orange, toasted cashew nuts,

asparagus emulsion, basil oil

JJ. Mc.William Chardonay, Australia

Albaluna Prosecco, Italy
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