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a la carte

= P- 35 B85
A E
appetiser A3
() hand-cut wagyu beef tartare $190
FYEFF bty
@ Japanese fruit tomato, olive, mustard, basil $260
HAZE A
Lobster, Brittany scallop, citrus, marigold $398
BEREEDE
Cévennes onion soup, Comté cheese $280
EEEDFESIERS
@ m mushroom soup, shiitake & black pepper roll $240
BREXL ST EIEE
@ Jerusalem artichoke, black truffle $288
EBER M2 AT AL TR
main course E£
@ homemade pasta, tomato, Thai basil $198
('supplement $168 for 5g of winter black truffle )
ENBEHFIED
(550 $168 BLLZ=BMNESR )
Japanese seabream, daikon, dashi beurre blanc $380
H A& AR B =X 4d0T
ﬂ) seafood “vol au vent”, flaky puff, crustacean sauce $368
BEMES
ﬂ) yellow chicken, chestnut, butternut & cranberry jus $328
EMHERRF  mARAET
AUS wagyu beef tenderloin, green peppercorn sauce $498
BUMAN A 440
ﬂ) Japanese A4 wagyu beef tenderloin, $698
green peppercorn sauce
BARA4TI 44100
Barbarie duck cooked on the bone $880
( Preparation time 45 minutes, serves four for sharing)
EEEERE

(EEEEFR46DE - NS =

cheese & dessert ZXxKi#iHm

() citrus soufflé, sesame ice cream $128
BT B S B
Basque cheesecake, clementine, sake kasu $128

BHT 2+ BB EH

m baked Alaska ( serves two for sharing ) $240
KB (TH2ASE

artisanal cheese platter, sourdough bread $248
Pt

m signature @ vegetarian

A 10 per cent service charge will be added to your bill.
Please inform us of any food allergies or dietary restrictions in advance.



