
Fir s t  Course
 F rench  Gi l l a rdeau  Oys te r ,  Cucumber  Je l ly ,  

P ick led  Red  Onion ,  Sa lmon Roe ,  Pa s s ionf ru i t  Pear l

Second Course  
  Crabmeat ,  Smoked  Ee l ,  Cav ia r ,  Chive  Emul s ion ,  

King  Crab  Asp ic ,  Orange  Mayonna i se

Main Course  
Olive  Oi l  Conf i t  Seaba s s ,  Sea  Urch in ,  Boui l l aba i s s e
Broth ,  Ju l i enne  Vegetab le ,  Roui l l e  Dus t ,  Chive  Oi l

or
Gr i l l ed  Wagyu and  Wi ld  Sea sona l  Mushrooms ,  Bra i sed
Oxta i l  and  Savoy  Cabbage ,  L ight ly  Smoked  Bee f  Glaze

Desser t  
Choco la te  Pra l ine  wi th  Ricot t a  Espuma,  Frange l i co

Soaked  Ra i s in  And Haze lnut   

Christmas eve menu
S u n d a y ,  2 4  D e c e m b e r  2 0 2 3

RM 350++/person


