
ENTREES

Slightly seared scallop, ginger

ponzu 

Bone Marrow served with wagyu

beef tartare and sesame crisp 

Prawn ceviche with l ime zest,chil l i

sauce

MAINS

Traditional Laos steamed

barramundi wrapped in fragrant

herbs & banana leaf

Chargril led lemongrass wagyu beef

& gril led vegetables  

Blue swimmer crab rice salad

A  V A L E N T I N E ' S  D A Y  M E N U

$ 9 5  P E R  P E R S O N

+ WINE PAIRING $69 P.P
 

DESSERTS

Passionfruit with Coconut tapiaco

Sago pearls 


