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ITALIAN STEAKHOUSE

5-Course Flavors Experience

$898 /PERSON

8-Course Tasting Journey

$1,188 /PERSON

Cadting Mena

AMUSE BOUCHE #R/I/IE&

Threadfin Consomme Jelly with Pickled Red Shallots
Black Truffle Cheese Toast | Stewed Wild Vegetables Octopus Endive
BRABZEEMBARE | RNBZL2L | RERN\NMAEZAX

RED KING CRAB

Semi-Dried Tomato Tart
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MUSTI NOBILIS CONEGLIANO
VALDOBBIADENE PROSECCO
SUPERIORE DOCG

WHITE ONION BISQUE

with Caviar

BH¥RES # ATE

STIR-FRIED ABALONE
with Kohlrabi Puree

Wik A f TRER
(Add On B/0+$138)

LOCAL STAR SNAPPER

with Scallop Mousse
& Watercress Sauce
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WENTE VINEYARDS RIVA RANCH
CHARDONNAY, CALIFORNIA, USA

RED KING CRAB

Semi-Dried Tomato Tart
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MUSTI NOBILIS CONEGLIANO
VALDOBBIADENE PROSECCO
SUPERIORE DOCG

WHITE ONION BISQUE

with Caviar

BH¥RBRE # ATE

STIR-FRIED ABALONE
with Kohlrabi Puree

Wik R # FTHEE

HOMEMADE LINGUINE

with Clams & Seafood Sauce

BREREK # TEFRBHET
SOAVE, ZIBIBBO, ITALY

GOLDEN PINEAPPLE
SORBET

with Lime Foam

ESREEE 4 FEBK

CHARCOAL GRILLED A5
WAGYU BEEF TENDERLOIN
with Deep Fried Wagyu Beef Cheek
& Pink Pepper Port Wine Sauce
RBASTIA4M B EN4FER
AL tAMEE BT

(Add On 50+$168 )

PRUNOTTO BARBERA
D’ALBA PIEDMONT, ITALY

MANGO MANGO MANGO
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PRUNOTTO MOSCATO D'ASTI DOCG, PIEDMONT, ITALY

3-GLS WINE PAIRING
$398 PER PERSON

SHMBEBERKESME398

4-GLS WINE PAIRING
$498 PER PERSON

ANBBEEESS498

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 e CORKAGE FEE $350/ BOTTLE

* FREE FLOW STILL OR SPARKLING WATER $38 / PER PERSON -«
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