TERRA

AMUSE BOUCHE

FOIE GRAS PARFAIT
Strawberries, balsamic, umeboshi sesame
NV Nicolas Maillart Brut, ‘Platine’, (Organic), Reims, France

HOKKAIDO SCALLOP
Green peas, buttermilk whey, Kristal caviar
2014 Vinea Marson, Heathcote, Australia, Viognier

LIQUID POLENTA GNOCCHI

Parmesan cappuccino, morels, truffle
2014 Vinea Marson, Heathcote, Australia, Viognier

LOBSTER
Tangerine beurre blanc, Jasmine, carrots, grapefruit
2021 Babich ‘Black Label’, Marlborough, New Zealand, Pinot Noir

MIYAZAKI BEEF FILLET
Potato mille-feuille, seasonal mushrooms,

roasted pepper
2015 E Guigal, Lieu Dit, Saint Joseph, France, Syrah and Blends

CHOCOLATE BUTTER COFFEE
Chocolate cake, coffee namelaka, brown butter

ice cream, frozen chocolate soil
2019 De Bortoli, ‘Noble One’, Riverina, Australia

Food Only $395 ++
Wine Pairing $195++

PER PERSON

All our produce is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary requirements who may wish to know
about the ingredients used, please ask a team member for assistance.

All prices are in USD and are subject to 10% service charge and 16%GST.



TERRA

AMUSE BOUCHE

FOIE GRAS PARFAIT
Strawberries, balsamic, umeboshi sesame
NV Nicolas Maillart Brut, ‘Platine’, (Organic), Reims, France

HOKKAIDO SCALLOP
Green peas, buttermilk whey, Kristal caviar
2020 Chateau de Meursault, ‘Clos du Chateau’
Bourgogne, France, Chardonnay

LIQUID POLENTA GNOCCHI
Parmesan cappuccino, morels, truffle
2020 Chateau de Meursault, ‘Clos du Chateau’
Bourgogne, France, Chardonnay

LOBSTER
Tangerine beurre blanc, Jasmine, carrots, grapefruit
2015 Santa Maria La Nave ‘Calmarossa’ Etna Rosso, Sicily, Italy
Nerello and Blends

MIYAZAKI BEEF FILLET
Potato mille-feuille, seasonal mushrooms,

roasted pepper
2014 Chateau Tronquoy-Lalande, Saint-Estéphe, France
Cabernet Sauvignon and Blends

CHOCOLATE BUTTER COFFEE
Chocolate cake, coffee namelaka, brown butter

ice cream, frozen chocolate soil
2019 De Bortoli, ‘Noble One’, Riverina, Australia

Food Only $395 ++
Wine Pairing $295++

PER PERSON

All our produce is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary requirements who may wish to know
about the ingredients used, please ask a team member for assistance.

All prices are in USD and are subject to 10% service charge and 16%GST.



