dml

seasonal tasting dinner

+= AL X
s < &
lobster
BEIRDE

citrus, marigold
(supplement $148 for 5g of Oscietra caviar 3 iN$148Hl & F 555 )

mushroom soup
BREE BB
shiitake & black pepper roll

Morisseau mussel
EEEESO

garlic, creme fraiche

Japanese sea-bream
BAEARERATAR

Paimpol coco beans

yellow chicken
EHBRFME
morel, yellow wine
or
Japanese A4 wagyu beef tenderloin
B A4 T4

green peppercorn sauce
('supplement $198 % /N1$198 )

plum
LB

compote, sorbet, caramelised puff

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

chef’s dégustation menu
B o R e A

lobster & caviar
BB ERATE

citrus, marigold

mushroom soup
BEREHESEE
shiitake & black pepper roll

Morisseau mussel
EEESO

garlic, creme fraiche

Japanese sea-bream
BABARERATAE

Paimpol coco beans

vol au vent
EEEFHES

scallop, crustacean sauce

yellow chicken

ERBERFIE

morel, yellow wine
or

Japanese A4 wagyu beef tenderloin
B A4 4410

green peppercorn sauce

white peach
Bk

earl grey tea
or

black fig
EEEER

fresh cheese ice cream

plum
SEEITEE

compote, sorbet, caramelised puff

8 courses &E¥ | $1,588
6-glass wine pairing H&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.



