dml

lunch
T &

appetiser
Bl 3%

lobster, citrus, marigold
BESRDE
(supplement $168, supplement $148 for 5¢g of caviar B H1$168 » M$148HE & FE55 )

@ m mushroom soup, shiitake & black pepper roll
BRESHE R

(D hand-cut wagyu beef tartare, seaweed crisp
FYEMF ity

Morisseau mussel, garlic, creme fraiche
EEEEA

() Cevennes sweet onion, black truffle
EBF R BAE
('supplement $188 2 /N$188)

main course

- =
EEd

Japanese seabream, Paimpol coco beans, Thai basil
AR BRI Z

()) seafood vol au vent, crustacean sauce
BHERER
(supplement $168 S 1$168)

m yellow chicken, morel, yellow wine
EHERFILE

ﬂ) Australian wagyu beef tenderloin, green peppercorn sauce
SBUM AN A 400
('supplement $198 to change to Japanese A4 wagyu beef
5 hn$198%% B ARA4F 4440 )

() homemade pasta, tomato, Thai basil
BHESTFIEHN

cheese & dessert
TR

floating island, white peach, earl grey tea
ERRTES

(D) banana soufflé, toffee ice cream
BEMTEREREER

quetsche plum compote & sorbet, caramelised puff
EEFEAE

artisanal cheese, sourdough bread
Zui

3 courses &} | $598

amuse bouche « appetiser « main course « dessert / cheese « petits fours « coffee / tea
BRI « AIK « £ « MR/ 2L EXED -

4 courses &EX | $688

amuse bouche « 2 appetisers « main course « dessert / cheese « petits fours « coffee / tea
BRINZ » GI2FK « £F W@/ 2L o EAEE - WA

new seasonal dishes are available every month

‘D 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.



