
Oven Roasted New Zealand Lumina Lamb Rack
Adobo sauce ,  Gis ing  Gis ing  Vegetables  & Kambing Bakar  – Aromatic  Spices ,

Eggplant  Sambal ,  Zucchini  Kal io
 

Chateau Lagrange  2015

Exot i c  Fru i t s ,  L ight  Andros  Coconut  Mi lk  Semi freddo
Fresh  Mango-Ginger  Compote ,  in  a  Cacao  Ivory  60% Dark  Choco late  She l l

Choco late  and  Port  Champorado  
 

Graham's  20  Year  Old Tawny

D I S C I P L E S  E S C O F F I E R  I N T E R N A T I O N A L  A S I A  P A C I F I C
P R E S I D E N T S  T E A M  B O N D I N G  C H A L L E N G E

A P P E T I S E R

D E S S E R T

New Zealand King Salmon in  two s ty les
Kini law – Ceviche  and Torched Tataki  Style  with  Acar  Kuning-Indones ian

Pick led  Vegetables ,  Aromatic  Pet i t  Cress .
 

Bounchard Aine & Fi ls  Chablis  2022
G de Guiraud 2019 en mangum

M E N U  B Y  I N D O N E S I A  A N D  P H I L I P P I N E S

M A I N




