
malibu cabana experience

first
Choice Of 

truffle honey burrata
Imported from Puglia | Honey Comb | Macadamia | Coral Cracker | Fresh Summer Truffles 

peaches & cream vg

Stonefruit | Pistachio | Watercress | Furikake | Verbena Infused Coconut

royal oyster
Kumamoto | Champagne Beurre Blanc | Osetra Caviar | 24 Karat Gold 

king salmon tiradito
Amaranth & Beet Cured | Mango Salsa | Dashi Infused Salmon Roe

second
Choice Of

asparagus veg

 Hibachi Grilled Shiitake | Cipollini | Rapini | Puffed Quinoa | Parsley Arugula Air

filet mignon carpaccio 
Black Garlic & Truffle Aioli | Gremolata | Jerusalem Artichoke Chips | Parmigiano Reggiano

diver scallop 
Brown Butter | Celeriac | Calamansi | Macadamia 

main
Choice Of 

a5 wagyu ribeye 
Robuchon Potato Cloud | Truffle Sauce Bordelaise

lobster agnolotti
Fava Bean | Saffron | Pine Nuts | Lemon Verbena Emulsion 

celeriac & leek symphony veg 

Cooked 3 Ways | Satsuma Mandarin | Black Sesame

chilean sea bass 
Brown Butter Poached | Forbidden Rice | Piquillo | Arugula Pistou | Crispy Ginger | Bearnaise

PMS 5513 (BLUE) AND 8003 (PLATINUM)


