FOUR-COURSE SET DINNER
888 per person

OCTOPUS
grilled, smoked potato foam, parsley oil

BENEDETTO CAVALIERI LUMACHE
porcini mushroom, truffle sauce and parmesan

HOLLAND VEAL TENDERLOIN
mini legumes, roasted eggplant, port wine sauce

or

SLOW COOKED AUSTRALIAN WAGYU CHEEK
soft polenta, carrot, pumpkin

VALRHONA CHOCOLATE
white chocolate mousse, berry and vanilla ice cream

PETIT FOURS

COFFEE or TEA

THE

Sl crnir

If you have any dietary restrictions or food allergies, please let your server know.
Prices are subject to 10% service charge.
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