
starters

dressed oysters
6 oysters; calamansi crema, dill oil, sturgeon caviar  29.

lobster quiche
asparagus, peas, spring onion, hollandaise  26.

entrée

braised lamb mafalde
hopkins farm lamb leg, marias’s mafalde pasta,  

shaved spring vegetables, pecorino  38.

whole dorade
grilled; morita cream sauce, pickled shallot,  

blistered tomato, fresh herbs  42.

dessert

carrot cake
brown butter-cream cheese frosting,  
carrot caramel, toasted walnut  12.

EASTER MENU


