
TRUFFLE TASTING MENU

B R E A D

D E C E M B E R  2 0 2 1

FOCACCIA WITH TRUFFLE BUTTTER

P A S T A  

D E S S E R T

R M  4 9 8 +  / P A X

M A I N  ( C H O O S E  1 )

ADD WINE PAIRING (5-GLASSES) RM 165+ /PAX

Please inform any food allergy minimum 1 day in advance. 

All prices are subject to 10% Service Charge.



(MINIMUM 4 PAX BOOKING, 1 WEEK IN ADVANCE))

S T A R T E R
SMOKED MACKEREL, WINTER TRUFFLE, T'LUR CAVIAR, CAULIIFLOWER CREMA

TAJARIN AL BURRO, ALBA WHITE TRUFFLE, PROSCIUTTO CRISPS

2 N D  S N A C K
ALBA WHITE TRUFFLE & MUSHROOM CREAM PUFF

LIVER MOUSSE, BERRY GEL, BRUSCHETTA
1 S T  S N A C K

S W E E T  B I T E S

AGED DUCK, ALBA TRUFFLE, FOIE GRAS, ERYNGII MUSHROOM, TRUFFLE JUS

WAGYU STRIPLOIN, ALBA TRUFFLE, TRUFFLE JUS, GLAZED BEETROOT +RM 105
OR

PETIT FOUR & CHRISTMAS BON BON

ROASTED CHESTNUT ICE CREAM, WINTER TRUFFLE, LOCAL FIG, HONEY TUILE


