
C H E F  R YA N ’ S
S E A S O N A L  M E N U

(Based on availability)

SEA URCHIN X KING CRAB

CARABINERO PRAWN 

OYSTER & PEARL

PALATE CLEANSER

DRY AGED MURRAY COD 

SNOW AGED WAGYU BEEF A4

CHOCOLATE INSPIRATION

PETIT FOUR

Booking to be made 3 days in advance.
 

Menu customisation is available upon request.
Please speak with the Chef or manager to discuss your preferences.

OMAKASE
DINING EXPERIENCE

6-COURSE SET
starting from $300 per pax
Minimum 6 pax | Maximum 8 pax


