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Canapés

DECOY RUSSIAN RIVER SAUVIGNON BLANC 2017

WILD ONSET OYSTER & GEORGES 
BANK SEA SCALLOP

First Course
DUCKHORN NAPA VALLEY CHARDONNAY 2015

PATAGONIAN TOOTHFISH  
white asparagus, creamy dried mushroom bearnaise

Second Course

DECOY SONOMA COAST ZINFANDEL 2016

POKETTO SUCKLING PIG BELLY
apple elderflower, thyme morello cherry compote

Third Course

DUCKHORN NAPA VALLEY MERLOT 2015

MAPLE LEAF DUCK BREAST
charred enoki mushroom, duck jus

Fourth Course

DECOY SONOMA COAST 
CABERNET SAUVIGNON 2016

BRANDT NATURAL BEEF RIBEYE
brunt cauliflower, bordelaise sauce

Fifth Course - Dessert

POCINI CHOCOLATE MOUSEE
sea buckthorn coulis, salted caramel ice cream,
honey comb and warm chocolate sauce

COFFEE OR TEA

EARLY BIRD 98*  |  REGULAR 128*

*TERMS & CONDITIONS APPLY. 
MENU IS SUBJECTED TO SEASONAL AVAILABILITY. 

ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES.


