
STARTERS

Grilled Alaskan King Crab Legs	 62
charred scallions, miso butter, Japanese yam

SRF Wagyu Beef Carpaccio	 39
compressed pears, Pecorino Romano, garlic tuile

Caviar Tots	 48
N25 ossetra caviar, crème fraîche, wasabi

ENTRÉES

Maine Lobster Gnocchi	 85
white port reduction, pimentón, raw & cooked fennel 

Slow-Cooked All-Natural Duck	 54
candied winter citrus, passion fruit, heirloom vegetables

SRF Gold Wagyu Côte De Boeuf (to share)	 185
black garlic gremolata, truffled bone marrow condiment,  
mousseline potatoes

DESSERT

Light of Heart Pavlova	 18
strawberry, rose consommé, vanilla chantilly

Chocolate Romance	 20
milk chocolate mousse, devil’s food cake, earl grey caramel
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