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B&B
A.O.C Sea Salt Butter & Bread
AR BB B Y &S T e T 40 &

Amuse-bouche
Au Gratin Sea Urchin Miso Oyster
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B3 Antipasti
Scallop Garden Salad with A.O.C Champagne Vinegar Dressing
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mm Zuppa
Cream of Black Truffle Mushroom Soup
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Cream of Pesto Risotto with King Prawn
AP ESERIBAR

FE 3 Secondo Piatti
Grilled USDA Prime 60z Strip-loin with Demi-glace Sauce
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Grilled Salmon with Dijon Mustard Seed White Wine Sauce
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& &4 Dolce
Chef's Special Dessert/ Freshly Brewed Coffee or Tea
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Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is AUSTRALIA BEEF, USDA BEEF and NEW ZEALAND BEEF.



