dml

seasonal tasting dinner

£ AL X
s < &
lobster
BEIRDE

citrus, marigold
(supplement $148 for 5g of Oscietra caviar 3 iN$148Hl & F 553 )

mushroom soup
BREE S B
shiitake & black pepper roll

Jerusalem artichoke
ERBS UL R I BN E
black truffle

Japanese sea-bream
BAARERATAZ

Paimpol coco beans

yellow chicken

EHBRFME

morel, yellow wine
or

Japanese A4 wagyu beef tenderloin
B A4 FI44-400

green peppercorn sauce
('supplement $198 S /N$198 )

chestnut 'mont blanc'
FEFERERTIREI
whisky parfait

6 courses &% | $1,188
4-glass wine pairing #&EEY $780

chef’s dégustation menu
R o IR e &

lobster & caviar
BB ERATE

citrus, marigold

mushroom soup
BEREHESEE L
shiitake & black pepper roll

Jerusalem artichoke
ERBR IS R B BAATE
black truffle

Japanese sea-bream
BARFARERATAE

Paimpol coco beans

vol au vent
EEETHES

scallop, crustacean sauce

yellow chicken

EHBRFME

morel, yellow wine
or

Japanese A4 wagyu beef tenderloin
B A4 14440

green peppercorn sauce

Basque cheesecake
BET 2 £ ERE M B

clementine, sake kasu

chestnut 'mont blanc'
EFERLRRTIREI
whisky parfait

8 courses &% | $1,588

6-glass wine pairing & EEY  $1,180

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



