
CHEF’S SELECTION DINNER MENU 
 “WINTER IN  PIEMONTE” (8th January - 4th March 2024)

 

POLENTA CHIP / Sweet Corn 

WAGYU TARTARE / Local Tuna ‘Katsuobushi’ 

TRUFFLE SEMIFREDDO / Winter Salad 

NUTELLA BRIOCHE / Truffle Kombu Butter / Prosciutto 

HAY SMOKED SNAPPER / Ricotta Coconut Snow / Winter Melon 

DUCK AGNOLOTTI / Sourdough Broth / Kulim 
Add-on: Seasonal Truffle 5g (Market Price) 

FISH OF THE DAY / Confit Calamari / Bonito Caramel 

AGED DUCK / Neck Sausage / Bagnet Vert / White Fungus 
(Upgrade to AUSTRALIAN WAGYU STRIPLOIN MB7 +RM 125) 

GRANITA OF THE DAY 

THE WINTER FOREST - Brown Butter Ice Cream / Grappa Pear / 
Mushroom Caramel / Hazelnut 

RM 310++ /pax 
Wine Pairing 6-glasses : RM 185++ /pax 

A   L A   C A R T E   D I S H 

Signature Liver Mousse / Semai Chocolate Caramel RM 25 / 2-pc 

Tajarin Yolk Pasta / Sage Butter / Hazelnut (+Seasonal Truffle) RM 45 / RM 95 

GOODDAM Tiramisu / Espresso Snow    RM 30  

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