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@the SUMMERHOUSE

5-Course Dinner Menu
$380++ Per Couple | $125++ Per Additional Pax

e - Boveche

Bread Service & Daily Amuse-Bouche

7L gawzw

Stracciatella
San Daniele | Marinated Tomato | Kombu Dust | Balsamic Pearl | Tomato Consommé | Basil Oil

Pnd Govese

63°C Free-Range Sous Vide Egg
Pickled Daikon | Shoyu | Free Range Chicken | Cauliflower | Crispy Nest | Truffle Caviar

B Gowise

Wood-Fired Skewers
Vegetables | Yuzu Yakiniku | Toasted Sesame

Select 1 Per Pax
Robatayaki Black Cod
Micro Vegetables | Pickled Onion | Champagne Tobiko Sauce | Miso

Oak Wood Grilled Wagyu
MB6 Wagyu Striploin | Slow Cook Celeriac Purée | Crispy Fennel | Red Wine Jus

Dessen,

Assiette Desserts
Handmade Cannoli | Briilée of Lemon Posset | Mini Cherry Mousse Cake

Tire
owee
Select 1

Pasqua Passione Sentimento Romeo & Juliet Bianco 2024
Pasqua Passione Sentimento Romeo & Juliet Rosso 2023

All prices are subject to 10% service charge and prevailing government taxes
Please let us know if you have any allergies and / or dietary restrictions



