
 

 

 

A LUXURY 6-COURSE WAGYU & WINE DINNER 
IN ASSOCIATION WITH JACQUES SCOTT 

17th Nov 2026, 7pm 

 
$150 MENU ONLY              $100 WINE FLIGHT 

PLUS GRATS AT 16% 

 

SCALLOP CRUDO 

Hokkaido Scallops, Passion Fruit, Oscietra Caviar 

Rombauer Sauvignon Blanc 

 

WAGYU TARTARE 

Wagyu & Lobster Tartare, Tempura Oyster 

Orin Swift ‘Machete’ 

 

WAGYU  YAKITORI 

Barbecued Wagyu Rib-Eye Yakitori, Miso Chimichurri 

Orin Swift ‘Papillon’ 

 

LOBSTER RISOTTO 

Caribbean Lobster, Lobster Risotto, Asparagus 

Orin Swift ‘Mannequin’ Chardonnay 

 

WAGYU ROSSINI 

Wagyu Tenderloin Fillet, Foie Gras, Port Wine Sauce, Brioche, Truffle 

Pahlmeyer Merlot, Napa Valley 

 

‘BLACK FOREST’ 

Profiterole, Chocolate, Cherry, Kirsch 

Graham’s LBV Port 
 


