
Thursday, 8 April 2021 | 7 pm to 10.30 pm

Gastronomic 
Experience&Wine Pairing

RM266 nett per person

Pacific Oyster 
Sturgeon Caviar, Champagne Gelee, Compressed Apple

San Feletto Prosecco DOCG

Casarecce “La Molisana” 
Green Asparagus, Grana Padano, Egg Yolk “Bottarga”

Corte Giara Pinot Grigio delle Venezie DOC

Intermezzo 
Lemon Sorbet

Australian Wagyu Sirloin M6 
Roasted Onion Puree, Broccolini, Red Wine Jus

Zolla Primitivo di Manduria DOP
OR

Poached Halibut
Jerusalem Artichoke, Pan Roasted Potato, Cacciucco Sauce

Velenosi Querciantica Verdicchio Classico DOC

Tropical Baba Au Rhum 
Crème Chantilly, Caramelised Pineapple, Coconut Ice Cream

Alkoomi White Label Late Harvest

Petit Fours | Freshly Brewed Coffee or Tea

Menu

All prices in MYR and inclusive of applicable service tax.


