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Canapes:
Confit Duck leg katzu, beetroot, wasabi cream

Black garlic waffle, smoked salmon |, yuzu cure
Seared wagyu tartare, horseradish cream, toast sourdough

Entrees:
Tuna tataki, grape, ikura, buttermilk

Spanner crab Chawanmushi, Foie gras, truffle

Mains:
7 days dry aged duck, ginger apple compote, cherry duck jus

Wagyu striploin, potato gratin, water Celery, kizami wasabi,
truffle red wine jus

Dessert:

Chocolate fondant, vanilla ice cream, fair fross, butter
caramel sauce
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