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ENVER CAN GUMUS
Executive Chel, SKAI



5-COURSE
198 PER PERSON
AMUSE-BOUCHE

. STEAK TARTARE EN CROUTE
Capers, Parsley, Salted Egg Yolk
APPETISER (cHoicE oF ong)
MAITAKE MUSHROOM TOAST ©
Black Truffle Butter, Gruyere Crisp
Sunflower Seed Toast

CHARRED WAGYU BEEF SALAD &
Cucamelon, Shiso Leaf, Summer Pea
Caramelised Fish Sauce, Russian Garlic Oil
SMOKED DUCK SOUP O ®

Crackling, Chive Blossom, English Pea
Sunchoke, Duck Consommé

HOT STARTER (cHoicE oF oNE

KING CRAB CAKE
Citrus Mayonnaise, Cabbage Slaw

HOKKAIDO SCALLOP & SWEET CORN &
Bonito Beurre Blanc, Scallop Crackers
MAINS (cHoIGE OF oNE)

RED SNAPPER FROM THE JOSPER &
Okra, Haricot Vert, Thai Basil

Tomato Ibérico Chorizo Sofrito

BBQ IBERICO PORK CHOP &

Braised Hispi Cabbage, Guajillo Chilli Paste,
Cognac Mustard

SEA SALT BAKED CELERIAC &
Kombu, Cauliflower, Tuscan Kale
Burnt Sweet Onion Butter Sauce

WYLARAH WAGYU STRIPLOIN &
Wagyu Butter Potato, Peppercorn Sauce,
Shishito

ENHANCEMENTS
FROM THE JOSPER

SCOTTISH LOBSTER & +55
Herb Crust, Sea Salted Butter

CHARRED TIGER PRAWNS & +32
Drawn Butter, Lime Leaf Salt

DESSERTS (cHoicE oF oNE)

CITRUS MANGO CREAM @

Kumguat Compote, Mango,
Chrysanthemum Sorbet

MAPLE SPONGECAKE ©
Pecan Praline, Banana Sorbet, Chantilly

@Vegetarian Vegan @Gluten—Free

Discounts are not applicable (excluding Accor Plus Explorer)

Please advise us of any special dietary requirements,
including potential reaction to allergens.

Prices are subject to prevailing taxes and service charge.



