
–––––––––––– First Course ––––––––––––

Angel’s Envy BCL Private Selection 

Single Barrel 2023

Grilled Tajima Reserve Wagyu Beef
roasted polenta, honey peppered bourbon sauce

––––––––––– Second Course –––––––––––

Angel’s Envy BCL Private Selection 

Single Barrel 2024

Red Snapper, Gulf Prawn, Sea Scallop
crispy red snapper, stuffed prawn,  

eastern sea scallop mousse, yellow pepper coulis,  
tarragon infused garlic emulsion

–––––––––––– Third Course ––––––––––––

Angel’s Envy Rye Rum Cask Finish

Watercress Pink Apple Salad
stilton blue cheese, toasted pine nuts,  

diced heirloom tomatoes, sherry vinaigrette

––––––––––– Fourth Course –––––––––––

Angel’s Envy Triple Oak Cask Finish

Tajima Reserve Wagyu Short Rib
chive creamed golden potatoes, herb roasted carrots, 

bourbon demi-glace

–––––––––––– Fifth Course ––––––––––––

Brown Butter Panna Cotta
caramelized banana, bourbon caramel drizzle,  

shaved dark chocolate 

Menu items subject to change without notice.
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