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MAIN & U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5760(For 1) JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK 150g / $3550(For 1)
COURSE BONE IN RIBEYE STEAK 400g / $6660 (For 2) H A B /N IR S s : HACHE S5
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& U.S.D.A PRIME RIBEYE STEAK 230g / $3050(For 1) (& SEASONAL FISH(LIMITED) $2900
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AUS. TASMANIA VINTAGE BEEF DRY-AGED 80 DAYS
600g / $7000For 2 ® KAMALAN PORK CHOP/dijon mustard - mushroom - apple jelly $2350
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M AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $4750(F0r b SN B, — B g K HPP A= i R A BE MR A M 8005 $800 in addition for each Canada HPP Boston lobster with steak
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DESSERT " PINEAPPLE AND EGG YOLK f OSMANTHUS WHITE FUNGUS WITH PEAR /M YUBA SALTY SOY MILK SEASONAL FRUIT PLATTER
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pineapple souffle - white fungus and chip - pear sorbet - granola almond praliné chantilly - salty soymilk ice cream - dark brown sugar gel
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