DINNER MENU

WEDNESDAY - SUNDAY

RM320

Per pax

( 4 COURSE MEAL )

CURATED LOCAL BUTTER
SOUR DOUGH

AMUSE BOUCHE
CRIMSON LOBSTER

‘Umai’ flame, tomato ensui

ENTRE

CLEANSER PALATE
Apple ‘Asam Boi’

MAIN COURSE
(AUSHCHAR ANGUS BEEF

De-funghi crumble, semolina gnocchi

EMBER CHAR LAMB

Pave root vegetables set with pumpkin asparagus pate, veal jus

SILVER SWEET ENDING

3-way dessert with splash infused nut oils
VALRHONA CHOCOLATE INFUSED - TRUFFLE
VALRHONA CHOCOLATE - TANGERINE ESSENCES
VALRHONA CHOCOLATE - 'tAKSA

Mystery Eight by Silver Monkey




