





Sunday
Su pp er

C H E F  D E  C U I S I N E  NAT H A N  M AT KOWS K Y  /  PA S T RY  C H E F  H A R P E R  Z A P F  

2 0 %  s e r v i c e  c h a rg e  i s  ad d e d  to  e ac h  c he c k  a nd  s pl i t  a mo n g s t  t he  e n t i re  te a m  /  5 %  S F  M a nd a te s  g o  towa rd s  he a l t h  c a re  

CHOICE of SNACK 

Parmesan puff with piccali l l i   
OR 

Salt  cod brandade frittata with tartar sauce  

add on .  .  .  Caviar 
Tsar Nicoulai Reserve Caviar,  whipped crème fraîche and Chinese style flatbread 

supplement +24, with pairing +39 

CHOICE of STARTER  
Hamachi crudo with white kimchi,  Tokyo turnip and peril la oil   

OR 

Endive salad with duck breast ,  walnut and citrus gastrique  

add on .  .  .  Pasta 
Spinach farfalle with wild mushrooms, toasted pine nuts and parmesan 

supplement +27, with pairing +39 

CHOICE of MAIN  
PEI Mussels with green curry and gril led baguette 

OR 

Roasted hen with green cabbage and maitake mushrooms 
OR 

16 oz.  Aged Wagyu Beef Chop served with red wine jus and chicories { +65 }  

CHOICE of DESSERT 
Crème Caramel — baked custard, bitter caramel  

OR 

Choco-Noisette - dark chocolate ganache, hazelnut praline,  cocoa sable 

M E N U  7 5   
W I T H  PA I R I N G  1 2 0

M arch  1 0 t h ,  2 024


