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Grilled Oyster, Betel Leaf, Coconut, Finger Lime  
 

 

Butternut Squash, Japanese Squid, Côm Rice, Fermented Chilli  

Green Lip Abalone, Basil, Edamame, Zucchini 

 

White Pepper Ice Cream, Cherry Compote, Pecan, Candy Floss 
Cauliflower Ice Cream, Toffee Cream Cheese, Date Jam 

Bread & Butter Pudding, Vegemite 

Coffee & Kithul Choux Puff 

Ragi Financier, Hazelnut Chantilly 

 

Carabinero Prawns, Chitose Tomato, Mango, N25 Caviar 
 
Sri Lankan Curry of Normandy Blue Lobster 
Aromatic Coconut Broth 
 
Aged Duck, Roasted Beetroot, Cashew Nut Butter 
 
Sri Lankan Stout and Liquorice Bread  
 
Tochigi A4 Wagyu, Bell Pepper, Fermented Soy 

 


