
 
 

PICKINGS  
Marinated Sicilian green olive, toasted cumin, citrus, oregano    8 

Crisp anchovy sticks, garlic aioli   8 

Potato chips, warm potato and white truffle purée   12 

Roasted bell peppers, pistachio cream, thyme crostinis   8 

 

TAPAS 
Sully’s oysters, cucumber, horseradish cream, passion fruit jelly   16 
 
Hokkaido scallop tartar, peanut tofu, chilled tom yum broth     16 
 
Akami tuna, green apples, kaffir lime, Jalapeño ponzu, Avruga caviar   18 
 
Crisp parmesan pizza, olive oil caviar, powdered tomato, pesto, basil cress   12 
 
Paleta Iberica de bellota, Italian burrata, basil, tomato essence shabu-shabu   18 
 
Clam sphere, crispy bacon,parsley oil   14 
 
Spanish octopus skewers, charcoal grilled eggplant, paprika crispy rice   16 
 
Organic slow-cooked egg, chorizo broth, potato, parmesan soft purée   14 
 
Scrambled egg, sea urchin, asparagus, Sturgeon caviar   24 
 
Caramelised foie gras, vinegar glazed leeks, crisp puff pastry   18 
 
Crispy suckling pig, cherry and miso caramel, sherry-soaked cherries    16 
 
Black truffle bao, braised veal cheek, foie gras, caramelised shallot with Madeira   20 
 

SWEETS 
Slow-roasted beetroot, ginger, goat’s cheese espuma, cucumber and lime sorbet    12 
 
Baked chocolate mousse, hazelnut praline, pear sorbet, capovilla eau de vie    12 
 
Warm white chocolate foam, coffee jelly, fresh basil sorbet   12 
 

PETIT 
Passion fruit marshmallow, chorizo    3 

KaruKera chocolate, Eldorado rum truffle   3 

Coconut tequila, raspberry pâte de fruit   3 

Apple, calvados    3 

 

All prices are subject to service charge and prevailing government tax. 


