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LoNG Bar CEREMONY
PJ Rosé Champagne | Gillardeau 411 | Pink Mary Opyster Shooter

OysTER CONFIT
Cured Amberjack | B & W Garlic Oil Infused 48 Hours

Raw Trio
Finger Lime Mignonette | Rosé Champagne Jelly | Grated Pink Guava

SMOKY SEABED
Smoked Sea Urchin | Seagrapes

CRUSTACEAN
Dungeoness Crab | Chopped Oyster | Avocado | Caviar

Pro CoNsoMME
Putian Baby Oysters | Beef Bone Marrow Soup | Garden Herbs

STEAMY
A La Minute Instant Steaming | Yunnan Matsutake

CHAR~GRILLED
Charcoal Grilling | Rockefeller Butter | Beef Bacon

NouriN V1 + 22
Homemade Oyster Sauce | Koshihikari Rice | Snow Crab Broth

PRE-ENDING
Flamed Watermelon Pandan Sandwich

Rosey ENDING
Selections of Rosé Petit Four from Dessert Trolley

OsseTRA CAVIAR +188 Supplement for 10 grams

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the manager.
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