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(2 PCS)

SHARING PLATTERS

J A M Ó N  I B E R I C O  D E  B E L LOTA

C H E E S E  P L A T T E R  

   79
100% acorn-fed Spanish cured ham, served with pan con tomate

 45
A selection of our finest cheeses with crackers, honey & dried nuts

S M O K E D  S A L M O N  P L AT T E R   29.5
Norwegian smoked salmon, chives cream cheese, fried capers, multi cereal loaf

B E LU G A  C AV I A R  P L AT T E R  50g | 100g 250 |  450
Iranian Beluga caviar, condiments & blinis



        

         

      

 

                                    



 

   

 

 

 

                                                                                    

 

  

WITH GRILLED CHICKEN 10 .5  |  GRILLED PRAWNS 13 .5  |  SMOKED SALMON 14 .5
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Available by 24-hour advance reservation only



                                             

                                               
                                                                                     

  

   

   

  

   

   

Tagliatelle pasta tossed in a buttery parmesan tru�e sauce with sautéed shimeji & baby bello 
mushrooms, finished with parmesan cheese & pesto oil

Minced lamb ragu stu�ed handmade pasta tossed in fresh tomato sauce, 
finished with parmesan cheese & pesto oil

Slow cooked skinless chicken in creamy coconut-coriander sauce with moi moi stu�ed sushi rice, 
parsley oil, chammpo pepper & spring onion 

P E S T O  G N O C C H I
Homemade pesto, burrata with a touch of cream finished with fresh basil 



 

 

 

 

 

 

 

Served with cappelini & baby prawns finished with a drizzle of parsley oil



 

  

  

  

  

 



EVERY DISH
A LITTLE LOVE STORY


