E8T. 2038 .

BIVACCO e

WONG UHUE HANG .

Ce leDr alte

with Us!/




Appetizer sz

( LET’S SHARE R=)

Yuzu caviar, chili gel, crispy garlic

WIBESAEH (BAR)
BEEF TARTARE ON TOAST

Egg yolk, truffle

H PR
MUSHROOM ARANCINI

Onion jam, porcini

[t

Main Event X
( CHOOSE ONE i#i8—i& )

PORCHETTA (JAPANESE)

Pork belly, apple chutney, madeira jus

BAEEAE (B%)

PINK PRAWN CARPACCIO (ITALY)

M6 RUMP CAP STEAK

confit potatoes, cheese melt, au jus

M6 FI4- R
GNOCCHI TUSCAN

R RAEAFIEZE

Creamy chipotle sauce, sun-dried tomato, baby spinach

Dessert &
(LET'S SHARE 3£

ALMOND PANETTONE

Champagne sabayon

SERITE
CHURROS

chocolate dip

SEE
. $388 per person
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