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BAR-TERRACE *Wine pairing Bl 8358
AMUSE

Kindly note:
FINE DE CLAIRE OYSTER NO.2 This menu is from 7.15pm. Available on

. ) October 1st Only. Fireworks Viewing.

Watercress cream, Royal Cristal caviar
Y B A 2k 2 052 T G VESE W uh K fa 8 The venue is not liable for any changes,

delays or cancellations of the fireworks
*Billecart Salmon Brut Réserve, NV, France display.

Special requests and seating preferences
are subject to restaurant availability.

STARTER

SEARED DUCK FOIE GRAS
Toasted brioche, smoked mushroom Duxelles, Shiraz raspberry sauce
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*Chateau Respide, Medeville 2020, Graves, France

MIDDLE COURSE

CHARRED ANGUS BEEF CARPACCIO
Roasted celeriac purée, preserved radish, basil oil
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*Gavi di Gavi Fontanafredda Stripes 2023, Italy

MAIN COURSE choice of

LINE-CAUGHT SEA BASS
Seared diver scallop, Avruga, Champagne velouté
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MS WAGYU SIRLOIN
Duck fat confit potato, wilted spinach, truffle sauce
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*Chianti Classico Riserva, Isole e Olena, 2022, Italy

DESSERT

DATE STICKY PUDDING
Salted butterscotch, ginger ice-cream
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*Zonin Moscato, Primo Amore NV, Italy

If you have a_food allergy, intolerance or sensitivity, let our server know upon ordering.
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Vivian Lee
Kindly note: 
This menu is from 7.15pm. Available on October 1st Only. Fireworks Viewing. 

The venue is not liable for any changes, delays or cancellations of the fireworks display. 
Special requests and seating preferences are subject to restaurant availability. 


