
 

 
 

 

 
Blue Flower Crab Remoulade 

Chilled Somen | Shio Kombu | Avruga Caviar 

 
Fresh Pacific Oysters 

Lime Granita | Lemon Zest | Tendrils 

 
Beet-cured Salmon 

Blinis | Pistachio Cream Cheese | Herb Dill 

 
Gochujang Tiger Prawn 

Charcoal Tartlet | Jalapeno Kimchi Salsa | Pickled Radish 

 
Artisan Cheese Plate 

Shaved Tete De Moine | Manchego | Muscat Grapes | Table Wafers 

 

--- 

 
Beverage 

2 Glasses of Sparkling Rose 

 


