
PINK PEARL

Fermented Chile & Strawberry Hot Sauce.

Paired with Veuve Cliquot Rosé.

$90 PER PERSON

bubbles & pearls

ROCKEFELLER

Creamed Broccoli, Uni Hollandaise, Bonito, XO.

Paired with Moët & Chandon
Brut Impérial Champagne.

OYSTERS & PEARLS

Potato-Crusted Crispy Oysters, Crème Fraîche,
Warm Tapioca Custard, Kaluga Caviar.

Paired with Ayala Brut Majeur Champagne.

BURSTING BUBBLES

Raspberry-Lime Sorbet, Champagne, Pop Rocks.

Paired with “The Venus” Cocktail.

Includes Two Oysters Per Course.

STRAWBERRY-CHOCOLATE TRIFLE

Paired with “DD’s” Cocktail.


