5 Course Land & Ocean Dinner Menu



House Bread & Cultured Butter, Signature Dip

Kingfish Tiradito, lightly kissed by flame
Mango, Yuzu, Habanero Chilli, Tostada

Tajima Wagyu Tartare & French Toast
Black Truffle, Yolk & Dijon Mustard Sauce, Pickles

Butternut Squash Risotto
Burrata, Basil, Peas

Tajima Wagyu Steak
Hasselback Roast Potatoes, Charred & Smoked Broccolini, Basque Txuliton sauce

Chocolate Basque Cheesecake
N2 Vanilla Ice Cream, Olive oil, Pink Salt, Chocolate soil
Chef Sergey
Flame & Ocean Private Chef Experience

