UNITON

SYMPHONY
A 5-COURSE TASTING MENU FROM LAND & SEA

Food Menu $110 plus gratuities ~ Wine Flight $75 plus gratuities

Welcome to “Symphony”, a 5-course discovery menu highlighting some of the
finest ingredients from our kitchen. Enjoy this gourmet adventure with a curated wine flight that includes
labels that perfectly complement each course.

The menu requires approximately 1.5-2 hours dining time, and the entire table must order
the menu and/or wine flight.

While we respect food allergies, we can only offer gluten free options (gfo) in this menu.

AMUSE BOUCHE
Chef’s choice (gfo)

WAGYU
Wagyu tartare Parisienne, confit quail’s egg yolk,
black garlic mayonnaise, melba toast (gfo)
Domaine Drouhin, Pinot Noir, Oregon, USA

SCALLOP
Hokkaido scallop ceviche, passion fruit gazpacho,
scotch bonnet sorbet, avocado gel, blush daikon
Courtault Michelet, Chablis, Burgundy, France

LOBSTER
chargrilled Caribbean lobster, asparagus,
gnocchi (gfo), Champagne beurre blanc, tobiko ‘caviar’
Rickety Bridge, Chenin Blanc, South Africa

ANGUS BEEF
slow-braised Angus short rib, mushroom risotto,
roasted bone marrow, vintage port wine sauce
Chateau Teyssier, Merlot, Bordeaux, France

CHOCOLATE

chocolate, cherry, kirsch
Banyuls solera fortified wine, France

Prices are in Cl$ and exclude 16% gratuities.



