
Seared Hokkaido Scallops
hazelnut textures, compressed apple, barrel aged 

sherry vinegar, crispy prosciutto

or

Crispy Panissa
baba ghanoush, peperonata,

spiced cauliflower, roasted pine nuts, salsa verde

or

French Onion Soup
beef broth, red wine, caramelized onions,

parmesan croutons, Gruyère cheese

First Course

Crispy Skin Arctic Char 
seared scallops, soubise, potato gnocchi, melted leeks,

compressed apple, caramelized honey gastrique

or

Bison Short Rib Rossini
sunchoke purée, spinach, foie gras torchon, Madeira veal jus

or

Black Winter Truffle Risotto
foraged mushrooms, parmesan textures, hazelnut, spiced red wine gel

Cheesecake
lemon curd & gel, almond crumble, meringue kisses

or

Sticky Toffee Pudding
vanilla bean ice cream, salted caramel sauce 

or

Mango Sponge Cake
coconut cashew mousse, mango textures, crisp vegan meringue

Second Course

Third Course

Welcome to your sky dome!

$145 
Additional beverages, taxes and gratuities not included


