
INFINITY SEAFOOD SENSATION
Where every dish is a masterpiece, and every bite is a revelation.

Immerse yourself in a world of culinary excellence, where the sea meets the plate in a symphony of flavors.
Escape to a seafood paradise with our Infinity Seafood Sensation.

USD 250++ per person

(A) – Contains Alcohol | (D) – Contains Dairy | (GF) – Gluten Free | (N) – Contains Nuts
(P) – Contains Pork | (RP) – Raw Protein | (S) – Contains Seafood | (V) – Vegetarian  

Should you have any specific dietary requirement or food preferences, we will be more than happy to oblige.
Simply refer to our restaurant team for assistance creating your bespoke culinary experience.

Prices are quoted in US Dollars and are subject to 10% service charge and 16% government taxes.
Prices are subject to change without notice.

Starters
Asian sea bass ceviche (GF) (S) (RP)
Jalapeno, sea bass, coriander, chili, garlic, avocado, lemon, 
olive oil, tobiko, soy, and mirin

Steamed lobster won ton ravioli (S) (RP)
Spring onion, salmon caviar, saffron Beurre Blanc, 
and micro greens

Main Courses
King scallops on half shell (GF) (S) (D)
Pomelo, snow peas, sugar snaps, tomato, 
and miso brown butter

Kaffir lime infused (GF) (S)
Green asparagus, coconut emulsion, and Sevruga caviar

Sides to share (GF) (V)
Steamed white rice topped with crispy shallots
Goma wakame salad with Wafu dressing

Mini Sweet temptations
Chef’s selection
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