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m hand-cut wagyu beef tartare
FYEMF ity

homemade smoked salmon, beetroot, Greek yoghurt
&= N ATAL S 5E K 7 I LB

duck foie gras terrine, Pineau des Charentes jelly
I EEUER T 2 FEEE
(supplement 1N $88)

lobster, citrus, marigold
BESRDE
(supplement $168, and add $148 for 5g of caviar Bl $168 » A BM$148E AT E5R )

@ m mushroom soup, shiitake & black pepper roll
BRERSH BB

Cevennes onion soup, Comté cheese
EEIEDFRESIERS =

() Jerusalem artichoke, black truffle
HR B 10U HEAR T B RAL 2R

baked crab, Shaoxing wine, fennel
BREFEEERER

main course
3

+

&

A

Japanese seabream, daikon, dashi beurre blanc
B &R B 458t

(]) seafood vol au vent, crustacean sauce
BRI S
(supplement 5310 $168)

Normandy scallop, parsnip, black truffle jus
EET FEB RE R BT
(supplement 50 $128)

beef cheek, red cabbage, caramel jus
AT SRS R N T

€D yellow chicken, chestnut, butternut & cranberry jus
EHERRT - MARAET

m Australian wagyu beef tenderloin, green peppercorn sauce
BN 440D
('supplement $198 to change to Japanese A4 wagyu beef
55hn $198% HAA4RN 44400 )

() butternut ravioli, black truffle, parmesan
EIBRAFNERREME

cheese & dessert
TR

Basque cheesecake, clementine, sake kasu
BTS2 T BB BB

() citrus soufflé, sesame ice cream
HRER T EEREMEE

chestnut ‘mont blanc’
EFERLRTREIE
whisky parfait

artisanal cheese, sourdough bread
Bt

3 courses &Ex | $598

amuse bouche « appetiser « main course « dessert / cheese « petits fours « coffee / tea

BRI « BISE « T - MG /2L - ENEE - Bk

4 courses @EX | $688

amuse bouche « 2 appetisers « main course « dessert / cheese « petits fours « coffee / tea
BRI » BIK2FK « X « W@/ 2L o EAERE - WA

new seasonal dishes are available every month

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.



