PRIVATE DINING & CATERING

Individual serving menu for catering
Starting from 3000 +10% (service charge) food only
Menu sample

WELCOME

Chef’s Tapas selection
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THE TABLE

Grilled vegetables, matsutake mushroom, Parmigiano Reggiano, salmoriglio sauce
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Caprese, Iberico, organic rocket, tomato, Burrata cheese, fig
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Boston lobster, pumpkin velouté, vegetable confit
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Risotto quattro formaggio, black truffle, caramelised hazelnut
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Angel hair AOP, mullet roe, apple, leek
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Sous vide Prime short rib, asparagus, potato mille-feuille, mustard béarnaise sauce
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Chocolate lava cake, homemade vanilla gelato
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All Price Include 5% Vat and Subject To 10% Service Charge



