harbour- TASTING

side MENU
I grlll $988 per person
BAR-TERRACE *Wine pairing Bl 8358

FINE DE CLAIRE OYSTER NO. 2 (1 pc)
Watercress cream, Royal Cristal caviar
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*Billecart Salmon Brut Réserve NV, France

PAN-FRIED FOIE GRAS
Chicken liver parfait, red onion marmalade, toasted sourdough
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*Gavi di Gavi, Fontanafredda Stripes 2022, Italy

SEARED SEA BASS
Crushed potatoes, lobster bisque
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*Chablis, Domaine de Vauroux 2022, France

MS WAGYU SIRLOIN
pressed potato and truffle terrine, caramelized shallot, pinot noir sauce
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*Chianti Classico, Isole e Olena 2020, Italy

APPLE TARTE TATIN
Creme fraiche, salted caramel sauce
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*Riesling Spatlese, Weingut Robert Weil 2018, Germany

If you have a food allergy, intolerance or sensitivity, let our server know upon ordering.
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Menu Curated Specially by Executive Chef Armand Sablon 10% service charge Jn—Ms#



