
*Consuming raw or undercooked meats, poultry, seafood, shellfish stock,
or eggs may increase your risk of  foodborne illness

FIRST COURSE
CHARRED ANCHO TUNA*

With Whipped Avocado Mousse,
Mango Salad, Serrano and

Honey Vinaigrette

SECOND COURSE
DIVER CAUGHT UNI

& WHITE MISO BISQUE*

With Ginger Scented King Crab,
and Ossetra Caviar 

THIRD COURSE
FUME POACHED SHELLFISH*

With Coconut & Taro Cake,
Trinidadian Callaloo and Taro Chips

FOURTH COURSE
Your choice of

SMOKED TENDERLOIN OF BEEF*

With Mongolian Steak Sauce,
Braised Mushrooms & Bok Choy

and Truffle Fried Rice

Or

ROASTED MONKFISH*

With Tortilla de Patatas,
Puttanesca and Paprika Oil

GRAND FINALE
CHEF’S SELECTION

OF DESSERTS

Champagne toast included

PRIX FIXE MENUPRIX FIXE MENU


