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AMUSE-BOUCHE
CHEF'S SIGNATURE

ENTREE
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BLUEFIN TUNA TARTARE WITH THAI
CHILI-LIME DRESSING & CAVIAR
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RIVER PRAWN AND CRAB MEAT BETEL LEAF
WITH CRISPY SHALLOTS
WwevAnoubunua:iay
ISgHDUUAVIDYIUUIULWA

SOUP
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TOM YUM LOBSTER BISQUE WITH COCONUT
CREAM FOAM
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DOUBLE-BOILED BIRD'S NEST SOUP WITH
YOUNG COCONUT WATER & GINSENG
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MAIN COURSE
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SLOW-COOKED BEEF SHORT RIB
MASSAMAN WITH SWEET POTATO
PUREE & GOLD LEAF
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CHARCOAL-GRILLED BLACK COD
WITH TAMARIND GLAZE & GRILLED
ASPARAGUS
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DESSERT
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LYCHEE & ROSE PANNA COTTA
WITH ROSELLE S_YRUP
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PANDAN SOUFFLé WITH

COCONUT ICE CREAM
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PETIT FOUR




