
Chef’s Tasting Menu 
February 14, 2023 

 

Shiso tempura 

Yogurt cremeaux, tamarind, crispy boondi 

 

Smoked kale soup 

Lemon ricotta, lovely vegetables, brioche toast 

wine pairing TBD 
Truffle pani puri 

Wild mushrooms, truffle hollandaise, creamed potato risotto 

wine pairing TBD 
Butter-poached bay scallops 

Jalapeño, preserved mango, pistachio gremolata, caviar 

wine pairing TBD 
Australian wagyu New York strip steak 

Bouquet of vegetables, fondant potato, mulled prune jus 

wine pairing TBD 
 

Caramelized onion financier 

Cheese fondue, thyme 

 

Salted miso straciatella 

Chocolate, vanilla, uni, rice crisp 

wine pairing TBD 
 

Yuzu-rose milk tea 

Mint milk foam, pearls 

 
Optional wine pairing 90/person 
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