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UNDERWATER RESTAURANT

DEGUSTATION MENU
ONE

FIVE COURSE MEAL EXPERIENCE
R
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Cold Starter

Razor Clams e Citrus Foam ¢ Ossetra Caviar ® Pickled Seaweed ¢ Clam Emulsion &

Hot Starter

Tiger Prawns Chawanmushi ¢ lkura ¢ Enoki Mushroom ¢ Shimeji Mushroom ¢ Ponzu Caviar @ @

Soup

Brodetto ® Prawns ¢ Clams ® Mussels ® Squid ¢ Garlic Crostini 0@ e

Main
Lobster ¢ Purple Potato Mash ¢ Rainbow Carrot ¢ Basil Volute

Squid Ink Sago Cracker Q @ &

Dessert

Chocolate Raspberry Dome ¢ Passion Fruit Cremeux * Brown Sugar Streusel ¢ Toasted Hazelnut @ @

@ Pork (D) Dairy ® Nuts @ ShellFish @ Gluten

* Kindly inform us of any potential allergies that you are borne to *
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UNDERWATER RESTAURANT

DEGUSTATION MENU
TWO

FIVE COURSE MEAL EXPERIENCE

Cold Starter

Home Cured Scottish Salmon Cannelloni ® Green Asparagus * Melba ¢ Egg Yolk ¢ Tobiko @ @
Hot Starter
Scallop * Fregola * Heirloom Tomatoes ® Smoked Aioli * Squid Ink Coral Tuile Qe

Soup

Butternut, Ginger ¢ Alaskan Crab ¢ Bonito Flakes » Micro Herbs O &

Main
Toothfish  Rainbow Cauliflower ¢ Babaganoush ¢ Black Sesame And Miso Sponge
Saffron Emulsion @

Dessert
Coconut Mango Dacquoise With Raspberry Jelly
Blueberry Cremeux-strawberry (DX

@ Pork © Dary ® Nus @ ShellFish @ Gluten

* Kindly inform us of any potential allergies that you are borne to e



