
24th, 25th, 31st

Dec 2021

Like No Other
A Christmas

WINTER set menu

Like No Other
A Christmas



“Have Yourself A Merry Little Christmas”
Highly-Prized Exotic German White 
Asparagus Soup, Shaved Truffles

“Do You Want to Build a Snowman?
Chilled Angel Hair Pasta,

Hokkaido Scallops, Bafun Uni

“Santa’s Delightful Parcels”
Hand-Made Michelin Grade Burrata Ravioli, 

Brown Butter Sauce, Organic Rocket,
Shaved Truffles

“Under the Deep Blue Sea”
Wild-Caught Atlantic Cod,

Celeriac Puree, Sea Asparagus 

“Picture Perfect, Farm-To-Table Celebration”
Roasted New Zealand Free-Range Lamb Loin, 

Charred Zucchini, Porcini Essence

“It’s Beginning To Look A Lot Like Christmas”
18-hours Slow-Roasted Beef Tenderloin, 

Organic Pumpkin Puree, Classic Barolo Jus

“All I want for Christmas - is you”
Traditional Tuscan "Pillow"

Bread Pudding, Warm Vanilla Custard

Inclusive
A Complimentary Glass of Chianti and A Homemade Digestive 

Two Hundred Twenty Eight / PAX

Seven Course Degustation Menu



Five Course Degustation Menu

“Have Yourself A Merry Little Christmas”
Highly-Prized Exotic German White 
Asparagus Soup, Shaved Truffles

“Do You Want to Build a Snowman?
Chilled Angel Hair Pasta,

Hokkaido Scallops, Bafun Uni

“Santa’s Delightful Parcels”
Hand-Made Michelin Grade Burrata Ravioli, 

Brown Butter Sauce, Organic Rocket,
Shaved Truffles

“Under the Deep Blue Sea”
Wild-Caught Atlantic Cod,

Celeriac Puree, Sea Asparagus 

OR

“It’s Beginning To Look A Lot Like Christmas”
18-hours Slow-Roasted Beef Tenderloin, 

Organic Pumpkin Puree, Classic Barolo Jus

“All I want for Christmas - is you”
Traditional Tuscan "Pillow"

Bread Pudding, Warm Vanilla Custard

ONE Hundred SIXty Eight / PAX


