3-COURSE DINNER MENU.

‘WINTER IN PIEMONTE” (8th January - 4th March 2024)

ANTIPASTI

Polenta Chip / Sweet Corn

Truffle Semifreddo / Winter Salad

Smoked Heirloom Tomato / Ricotta Coconut Snow
Nutella Brioche / Truffle Kombu Butter / Prosciutto

SECONDI (CHOICE OF 1)

Fish of the Day / Bonito Caramel / Kabocha Pumpkin.
(Add-on: Oscietra Caviar +RM 75)

Aged Duck / Neck Sausage / Bagnet Vert / White Fungus
Duck Agnolotti / Truffle / Espresso Céepe Caramel / Hazelnut
Grilled Lobster Tajarin / Bisque / Trout Roe (+RM 100)

Wagyu Striploin MB7 / Bagnet Vert / White Fungus (+RM 125)
Add-on: Foie Gras 50g +RM 55 ; Seasonal Truffle 5g (Market Price)

DOLCE

The Winter Forest - Brown Butter Ice Cream / Grappa Pear / Mushroom
Caramel / Hazelnut

RM 210++ /pax
Wine Pairing 3-glasses : RM 120++ /pax

A LA CARTE DISH

Signature Liver Mousse / Semai Chocolate Caramel RM 25/ 2-pc
Tajarin Yolk Pasta / Sage Butter / Hazelnut (+Truffle) RM 45/ RM 95
GOODDAM Tiramisu / Espresso Snow RM 30

*All prices are subject to 10% Service Charge and 6% SST%.

GOODDAM
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