
FOUR COURSE PRIVATE DINING EXPERIENCE

FIRST COURSE

Roasted coconut spinach leaf, peanuts, garlic, chilli, lime

Grilled scallop, seaweed butter, seaweed salad

Natural oyster, ginger vinaigrette  

SECOND COURSE

Wild venison carpaccio, pickled green papaya, E.V.O, herb, khao khua

Akaroa salmon, organic white miso, salmon caviar

THIRD COURSE

Penang curry of beef cheek, green beans, eggs, fried shallots, kaffir lime

Crispy pressed half duck, caramelised mandarin sauce

Grilled Chatham Island blue cod, shiitake puree, seaweed butter

Cumin crusted lumina lamb loin, eggplant puree, masala sauce

SIDES

Tam taeng kwaa

Jasmine rice

DESSERT

Lemongrass panna cotta, lime granita, mint

Bills can be split evenly, but itemised or separate item billing is not available. 




