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58 PER PERSON

WINES

CHAMPAGNE HENRIOT, BLANC DE BLANCS NV
WILLIAM FEVRE, CHABLIS, BURGUNDY, FRANCE, 2018 (MAGNUM)

LEEUWIN ESTATE, PRELUDE VINEYARDS CHARDONNAY,
MARGARET RIVER, AUSTRALIA, 2022

CANAPES

GOUGERES
French Cheese Puff, Black Truffle Mornay

BARBAJUAN
French Deep-Fried Ravioli with Ricotta & Spinach

HAMACHI
Cured, Beetroot Textures, Hibiscus

ANGUILLE
Smoked Eel Escabeche, Potato, Calamansi

THON ROUGE
Tuna Tartar, Jalapeno, Celery

All prices are subject to 10% service charge and prevailing goods and services tax.



