724

ITALIAN STEAKHOUSE

Sasting Mena

AMUSE BOUCHE
ERR

TUNA TARTARE AVOCADO SEAWEED CHIPS
EERMMEBRERER

MALA SPICY CRABMEAT BEETROOT CRISPY ROLL
i BRI XRARS

BRIE CHEESE PUFF PASTRY
BEHmMEZ L

RED PRAWN TARTARE WITH GINGER SHRIMP OIL,
TANGERINE CARROT SAUCE, PICKLED PEAR & EDAMAME
ittt + EHA BHEEHE BMEHEREER

MUSTI NOBILIS CONEGLIANO VALDOBBIADENE PROSECCO SUPERIORE DOCG

LOCAL SEAFOOD BISQUE
A s BRI

FRESH BLACK TRUFFLE WILD MUSHROOM ROYALE
g R AL E ¥ FEBE

FRESH ABALONE SEA URCHIN RISOTTO
WITH SEAWEED BUTTER SAUCE
MBERREREAANR E KRX4AT

SOAVE, ZIBIBBO, ITALY

HIBISCUS BLUEBERR SORBET
FHTETEEET®E

SAKURA SHRIMP BUTTER SAUTEED LOBSTER WITH POLENTA
BIEBREAYER K XM

WENTE VINEYARDS RIVA RANCH CHARDONNAY, CALIFORNIA, USA
OR ¢

CHARCOAL GRILLED WAGYU BEEF TENDERLOIN
WITH PORT WINE SAUCE ( SUPPLEMENT +$168 )
REMEM B BB T

PRUNOTTO BARBERA D’ALBA PIEDMONT, ITALY

JAPANESE STRAWBERRY IN 2 WAYS
BAEBE_EZ
PRUNOTTO MOSCATO D'ASTI DOCG, PIEDMONT, ITALY

$1,188/PERSON
*$498 PER PERSON FOR WINE PAIRING 4 GLASSES
*REANEBEREZMS498

PLEASE ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES AND INTOLERANCES THATWE SHOULD BE AWARE OF
VEGETARIAN MENU AVAILABLE UPON REQUEST e ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
PLEASE NOTE THAT THE FINAL BILL AMOUNT WILL BE ROUNDED TO THE NEAREST DOLLAR
CAKE CUTTING FEE $38/PAX ¢ CORKAGE FEE $350/ BOTTLE

e FREE FLOW STILL OR SPARKLING WATER $38 / PER PERSON

20260106PCLCW15676F






