dml

seasonal tasting dinner

+= AL 2
FSTBRE

Loire Valley asparagus
EEEERERENETER
slow-cooked egg mimosa
(supplement $148 for 5g of Oscietra caviar B N$148E & F#E55 )

mushroom soup
BREE S B
shiitake & black pepper roll

baked crab
BEST R R

Shaoxing wine, fennel

rainbow trout
T B8 SR A TR R B R B
courgette, Ancho chili, bell pepper

Barbarie duck
EEEEN BE R IR EMET
butternut, cranberry sauce
or

Japanese A4 wagyu beef tenderloin

B A4 M4

green peppercorn sauce
(supplement 530 $198)

Mille feuille
ABEREER TEB

vanilla diplomat, red berry

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

chef’s dégustation menu
R m R R

Loire Valley asparagus
ZEBEEREEREABTEERATE

slow-cooked egg mimosa, caviar

mushroom soup
BRERSE A B
shiitake & black pepper roll

baked crab
BESHREER

Shaoxing wine, fennel

rainbow trout
T B8 £ PR AR T % 22 B Bz B

courgette, Ancho chili, bell pepper

vol au vent
EERRIRE Y &

lobster, flaky puff, crustacean sauce

Barbarie duck
ZEEBR BRI EREAREMET
butternut, cranberry sauce
or

Japanese A4 wagyu beef tenderloin

B A4 M4

green peppercorn sauce
(supplement 50 $198)

"floating island"
DEFE2E | BERABRER

steamed meringue, mango & passion fruit

Mille feuille
ABEREZER TEBR

vanilla diplomat, red berry

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.



