ALIBI ROOM PACKAGE SET DINNER

With a glass of complimentary daily cocktail (30ml)

Additional $268 for selected wine pairing

Additional $30 for your choice of freshly brewed coffee or tea

Serves from 6:00pm to 10:00pm

APPETISERS (@

Freshly shucked seasonal oyster (1 piece)
Yuzu, shiso leaf

Pairing with
Agraria Riva Del Garda {la prea}
Gewurztraminer DOC, Italy 2018)

p
A CHOICE OF ENTREE ‘Z%
Chickpea and smoked Spanish paprika soup

Beef tartare
Whole grain mustard, confit egg yolk
Celeriac purée, crisp lavash

New Caledonia prawn carpaccio
Black fruffle aioli, beetroot, sliced black truffle
(Additional $40 per person)

Pairing with
Domaine William Fevre, Chablis,
Burgundy, France 2018

A CHOICE OF MAINS

Organic free range chicken breast
Potatoes, mushroom and truffle essence purée
Japanese shitake

Pan seared Atlantic salmon fillet
Home-grown basil pesto
Chorizo and cannellini bean risotto

Wagyu beef top sirloin

Roasted garlic and thyme pomme purée
Garlic, confit baby onions, black fungus
(Additional $80 per person)

Pairing with
Domaines Des Carabiniers Lirac Rouge,
France 2017 (100% Organic grapes)

i
A CHOICE OF DESSERTS “’é;

Caramel hazelnut mille feuille

Mixed berry and Yoghurt frozen parfait

Price is subject to 10% service charge.

All menu items are subject fo change due to seasonality
and availability. Please call us for the latest menu.
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Agraria Riva Del Garda {la prea}
Gewurztraminer DOC, Italy 2018
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Domaine William Fevre, Chablis,
Burgundy, France 2018
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Domaines Des Carabiniers Lirac Rouge,
France 2017 (100% Organic grapes)
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