
Lewis Barker

________________________

NAturally leavened sourdough
Kombu Butter

 
All prices are subjected to GST & Service Charge

CanapéS
Smoked Eel Tart | Nori | Caviar 
Botan Ebi | Ikura | Finger Lime
Glazed Foie Gras | Sauternes | Onion 

Petit fourS

________________________
Experience
wine Pairing

$228
$180

Shizuoka Amela tomato
King Crab | Tomato Dashi | Shiso 

Kinmedai 
Crispy Scales | Kohlrabi | Roasted Squid Bouillon 

Brittany Pigeon
Beetroot | Girolles | Earl Grey

Araguani Chocolate | Fresh Almond
Vaucluse Cherry

Quince | Onion | Lavosh
Supplement  $32

selection of cheeses

Zucchini Flower 
Murasaki Uni | Shio Kombu | Bouchot Mussel

Roasted Koshihikari Rice 
White Peach


