( “ ) bistro & oyster bar

BY CHEF DANIEL BOULUD

Includes a Glass of:

McGuigan Chardonnay 2017, NSW, Australia
or
McGuigan Merlot 2016, South Eastern, Australia

or

Peach Tea

Wild Mushroom Soup
Duck Confit, Celery Variations

Cavatelli Duck Ragout
Butternut Squash, Aged Parmesan

Tasmanian Sea Trout
Lambic Braised Red Cabbage, Turnips
Mustard Velouté

Herb Roasted Organic Chicken
Mixed Grains & Sauce Vierge

Finish 0ff an a Sweet Note For Only S10

Molten Chocolate Cake

Sea Salt Caramel, “Hot Chocolate” Ice Cream
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