
A P P E T I S E R

Butternut Squash Veloute  Veg GF

smoke apple, pecan brittle, white truffle  

infused avocado oil, pepitas

O R

Crunchy Soft-Shell Crab NF  DF

arugula, mango salsa, radish,  

shallot, sour plum sauce

E N T R É E

Roasted Mushroom Gnocchi   Veg GF

wild mushroom, spinach, blue cheese, gnocchi

O R

Braised Lamb Shank  NF

garlic boursin mashed potato, peas,  

lamb jus, roasted vegetables

D E S S E R T

Coconut Crispy Roll

espresso + chocolate cream, sesame seeds, 

cheesecake ice cream

P R I X  F I X E  D I N N E R  M E N U
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WEEK  2024

$59 + 17% Gratuity

V  Vegan       Veg  Vegetarian       GF  Gluten-Free       NF  Nut-Free


