
BAr menu

Oyster Service

Shrimp Causa     $19

Truffle Agnolotti     $32

Seasonal Crudite     $18

Verrine     $16

Petits Fours     $10

Traditional Accompaniments

6 count     $24

Georgia Shrimp Salad, Avocado, Aji

Potato Mousseline, Pepper Relish

Perigord Truffle Agnolotti,

Truffle Vierge, Garlic, Brioche

Garden Vegetables, Green Goddess

Hummus, Kalamata Olive

Coffee Mousse, Caramel, 

Amarula Ice Cream, 

Brownie Bits, Raspberry Gel

Chef’s Selection

Foie Gras Donut    $25
Buttery, Brioche Donut, Whipped Foie 

Gras, Raspberry Coulis Sweets

Caviar Service
Steamed Milk Buns, Scallion Pancakes

Irtysh River Reserve

1/2 oz $55     1 oz $100

Lazy Betty Reserve

1/2 oz $75     1 oz $140

All prices include a 20% service fee

Uni Toast    $28
Tasmanian Uni, Tare Sauce,

Yuzu Mayonnaise, Scallop,

Brioche


