ALIBI SET DINNER

4 Courses $438 per person

With a glass of complimentary bespoke cocktail

Additional $180 for selected wine pairing

A CHOICE OF APPETISERS

Carrot soup (vegan)
Coconut cream, toasted almonds

Vegan red endive salad (Vegan)
Macadamia nuts, coconut, baby beetroot

Teriyaki glazed quail breast
Confit leg spring roll, quail consommé
Soft boiled egg

Freshly shucked seasonal oysters (2 pieces)
Lemon, bergamot ponzu
(Additional $40 per person)

Pairing with

Vina Pomal Blanco, Viura Malvasia, Rioja,
Spain, 2018

A CHOICE OF ENTREE ‘i%

WINE DINE BE SOCIAL

A CHOICE OF MAINS

Prawn carpaccio

Pomelo, saffron aioli, cucumber salsa
Quinoa and avocado salad

Rocket, manchego cheese, mango yogurt

Sake steamed Abalone
Sea urchin sabayon, quinoa, Yuzu
(Additional $40 per person)

Slow cooked honey glazed duck breast
Teriyaki shitake and pearl barley risotto
Eggplant miso purée

Confit Barramundi
Bell pepper and cashew nut Romesco sauce
Seaweed, basil, Pomme Anna

Banana shallot tart tatin (vegan)
Indonesian tempeh, cordyceps mushroom
Cashew and beer, truffle

Wagyu beef top sirloin

Soy glazed braised beef, garlic purée
Comté cheese potato, confit shallot
(Additional $80 per person)

Pairing with

Farnese, Casale Vecchio, Montepulciano
d'Abruzzo, Italy, 2016

A CHOICE OF DESSERTS

Strawberry and coconut mousse
Coconut dacqouise, lime sorbet

Fresh red dragon fruit (Vegan)
Melon sorbet, coconut yogurt
Crisp dragon fruit tuille

70% Dark chocolate tart
Blueberries, fresh thyme
Cocoa and sea salt sorbet

Baked peach crumble (vegan)
Caramel baked peach, almond crumble,

Peach sorbet
Price is subject to 10% service charge.
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