
 
 

Amuse Bouche 
 

* 
Weiser Farm’s Roasted Baby Beet Salad 

Toasted Hazelnuts, Watercress, Citrus, 
Goat Cheese, Aged Balsamic 

or 
Burrata & Slow Roasted Quince 

Prosciutto Di Parma, Wild Rocket, Chestnut Puree, 

Pumpkin Seed Granola, Aged Balsamic 
 

** 
Hand Cut Agnolotti 

Celery Root Black Truffle, Mascarpone, Parmesan 
or 

Garganelli Pasta with Oxtail Ragout 
Porcini Mushrooms, Roasted Tomato, 

Parsley, Pecorino Romano 
 

*** 

Steamed Sea Bass 
Bok Choy, Choy Sum, Lotus Root, Sweet Soy, 

 Lemongrass Scented Jasmin Rice 
or 

Pan Roasted Quail 
Brioche Stuffing, Roasted Pumpkin, Chestnuts, 

Parsnip Puree, Natural Jus with Thyme 

or 
Grilled Iberico Pork Chop 

Pickled Cabbage, Caramelized Fuji Apples, 
Celery Root-Mustard Seed Puree 

 

**** 
Chocolate - Coffee Semifreddo 

Banana Ice Cream 
Coffee Cremeux, Praline Snow 

 

Prix Fixe Menu $95 

Prix Fixe menu is available for the entire table only 

Prix Fixe are not subject to any Promotions or Discounts 

Prices do not include prevailing GST and 10% Service Charge 


