EASTER MENU

STARTERS

DRESSED OYSTERS
6 OYSTERS; CALAMANSI CREMA, DILL OIL, STURGEON CAVIAR 29.

LOBSTER QUICHE
ASPARAGUS, PEAS, SPRING ONION,; HOLLANDAISE 26.

ENTREE

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.




