
D A I L Y  5 : 3 0 P M  -  1 0 : 3 0 P M

TAPAS MENU

HOUSE MARINATED OLIVES  14  
Orange | Thyme | Parmesan Cracker

JOSELITO PALETA HAM  26
Crystal Bread | Tomato Cloud | Olive Oil Caviar

IRISH OYSTERS NO3 
2 pieces  16  |  6 pieces  48

Whiskey Lemon Snow | Flying Fish Roe

SMOKED BABY AUBERGINE  16 
Red Pepper Mascarpone | Pentas Flower 

Gold Flakes | Macadamia Nuts

SMOKED FLAMINGO TEA HAMACHI  24
Potato Nest | Kristal Caviar | Yuzu Ponzu

HOKKAIDO SCALLOP DUMPLING  24
Peanut Tofu | Kristal Caviar | Tom Yum | Daikon 

TATAKI WAGYU BEEF FILLET  30
Wild Mushroom Escabèche | Kristal Caviar | Brioche 

Some dishes contain dairy; gluten and nuts. Please advise us of any special dietary requirements including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.

Vegan Gluten-Free

IRISH OYSTERS NO3 
Whiskey Lemon Snow | Flying Fish Roe

SMOKED FLAMINGO TEA HAMACHI
Potato Nest | Kristal Caviar | Yuzu Ponzu

CHAR-GRILLED COCONUT PORK JOWL 
Golden Potato | Kristal Caviar | Scottish Whiskey

TATAKI WAGYU BEEF FILLET
Wild Mushroom Escabèche | Caviar | Brioche

CHILLI COCOA WAFFLE
Chilli Sable | Cocoa Pop | Lime |  

Mango Coconut Nitrogen

DEGUSTATION
MENU

8 8  P E R  P E R S O N

Not applicable for discounts

ABURI BURRATA  28 
Miso | Crystal Bread | Chive Oil

ANTI:DOTE CRISPY CHICKEN 18
Sparkling Batter | Curry Raisin Mayonnaise | Lime Zest

PULLED PORK BELLY TACO 18
Mango Chutney | Pork Floss | Bacon Jam 

TRIPLE COOKED FRENCH FRIES  16
Smoked Mayonnaise | Flying Fish Roe

Add-on Truffle +6

MUSHROOM UMAMI BOOM   18
Shiitake Disc | Girolle | Porcini | Vermouth 

CHAR-GRILLED COCONUT PORK JOWL  24
Golden Potato | Kristal Caviar | Scottish Whiskey

CHILLI CRAB 26
Crispy Soft Shell Crab | Chilli Espuma | Cured Egg Yolk

CHEESE PLATTER  38 

Black Cow Vodka Cheddar | Truffle Manchego | Stilton | 

Apricot Jam | Honey | Sourdough 

CHARCUTERIE THROUGH EUROPE 38

Italian Salami | Wagyu Beef Bresaola | Spanish Chorizo | 

Apricot Jam | Pickle | Sourdough 

SWEETS
CHILLI COCOA WAFFLE 18 

Chilli Sable | Cocoa Pop | Lime | Mango Coconut Nitrogen 

INFINITELY VANILLA 16
Madagascar Vanilla | Mascarpone | Citrus Coulis

“JARDIN” 20 

Arabica Coffee | Black Coffee | Buckwheat Sable

BOURBON TEA GELATO 16 

Tahitian Vanilla | Pâte Feuilletée


