
A Jurassi� �perienc�
By Chef Gizzy Rawlins

Amuse:
Sweet Tea Gelle, Pickled Peaches, BBQCricket

First Course: The Beginning
Foie Gras Mousse, Bergamot Gelle, Black Pepper Krumkake Tuile, Sorrel

Second Course:
Sous Vide Chilean Sea Bass, Oyster Cream, Crispy Sweet Potato, Sundried

Tomato Jus

Third Course:
Huli Huli Smoked Quail, Banana Leaf Steamed Black Rice, Barbasol Coconut

Whip, Toasted Coconut, Pickled Pineapple

Fourth Course:
Curry Braised Osso Bucco, Walnut Crumble, Parsnip Puree, Charred Shallot

Petals, Radish Sprouts

Fifth Course:
CardamomRaptor Egg, Ginger Ice Cream, Katifa Nest, Passion Fruit Caramel



Chef Tasting
By Chef Jason

Amuse Bouche
Cucumber Crab Terrine | Miso Cilantro Remoulade | Lime Corn Purée

First Course
Ginger Asparagus Soup | Black Garlic Jam Caviar | Crispy Country Ham

Goat Cheese Mousse

Second Course
Sorghum Brined And Grilled Half Quail | Red Sea Island Baked Beans

Carrot & Celery Slaw

Third Course
Crispy Skin Mountain Trout | Smoked Heirloom Tomato Choron Sauce

Bacon Con�t Fava Beans | Leek Oil

Fourth Course
Aged Strip Steak | Heirloom Carrots | Charred Okra

Peanut Worcestershire Sauce

Fifth Course
Burnt Sorghum And Bourbon Ice Cream with Bacon Brittle



mabuhay
A Feel-good Filipino Fare

By Chef Marty

Amuse
Lumpiang Shanghai

Crispy Handmade Pork & Mushroom Eggroll with Dipping Sauce

1st
Inihaw na Balon-Balonan ng Manok

Manila Street Food - Skewered & Grilled Marinated Chicken Gizzards

2nd
Sinigang na Baboy

Traditional Filipino Sour Soup with Pork Belly, Tomatoes, Daikon, Taro & Okra

3rd
Shrimp Pancit Bihon

Rice Vermicelli Noodles with Shrimp, Snow Peas, Cabbage, Carrots & Scallions

4th
Bone-in Chicken Adobo with Garlic Rice

Marinated & braised chicken thighs with bay leaves, Black Peppercorns & Onions, Served Over Garlic
Rice

5th
Leche flan

Sweet custardy dessert made of eggs, orange zest & milk with a soft caramel top


