
*TERMS & CONDITIONS APPLY. 
MENU IS SUBJECTED TO SEASONAL AVAILABILITY. 
ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES.

M E N U

EARLY BIRD $109+ |  USUAL PRICE $129+

MISHA’S VINEYARD
WINE DINNER
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FIRST COURSE

DUCK FOIE GRAS PISTACHIO MACARONS
rhubarb port jelly, pistachio

MISHA'S VINEYARD LIMELIGHT RIESLING

SECOND COURSE

WAGYU BEEF BRESAOLA & MELONS 
melons, pecorino, yuzu foam, croutons, basil, pine nut

MISHA'S VINEYARD THE STARLET SAUVIGNON BLANC

THIRD COURSE

LITTLENECK CLAM  (NEW ZEALAND)
basil cannellini beans, tomato, fennel 

MISHA'S VINEYARD DRESS CIRCLE PINOT GRIS 

PALATE CLEANSER

GREEN APPLE MINT TEA GRANITA

FOURTH COURSE

NEW SOUTH WALES VEAL RACK
espelette hot pepper mustard sauce, champion mushroom

MISHA'S VINEYARD THE HIGH NOTE PINOT NOIR 

FIFTH COURSE

PORCINI CHOCOLATE MOUNTAIN
dark chocolate mousse, porcini chocolate, cassis sorbet, mixed berry 

COFFEE OR TEA
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