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seasonal tasting dinner
ITHE

Loire Valley asparagus
EEESRERENEER

slow-cooked egg mimosa
(supplement $148 for 5g of Oscietra caviar HM$148 LA FE 5 =)

mushroom soup
BREE I EIER
shiitake & black pepper roll

baked crab
AELREYEEER

Shaoxing wine, fennel

Japanese sea bream
BHAMRA

wild garlic, lemon zest

yellow chicken
SEHHEFEMEREET
morel, yellow wine sauce
or

Japanese A4 wagyu beef tenderloin
HZAR A4 R4

green peppercorn sauce
(supplement S/ $198)

mille feuille
ABEREEATER

vanilla diplomat, red berry

6 courses &% | $1,188

4-glass wine pairing B& ALY $780

chef’s dégustation menu
BE R E

Loire Valley asparagus
ZEBEGRERINEEERARTE

slow-cooked egg mimosa, caviar

mushroom soup
BREE S EIEM
shiitake & black pepper roll

baked crab
AECEYEER

Shaoxing wine, fennel

Japanese sea bream
HAMR

wild garlic, lemon zest

vol au vent
FEERMER

lobster, flaky puff, crustacean sauce

yellow chicken
BHHELFEMEREET
morel, yellow wine sauce
or

Japanese A4 wagyu beef tenderloin
HZA A4 R4

green peppercorn sauce

“floating island"
TRRZE ) BETERMBERERE

steamed meringue, mango & passion fruit

mille feuille
AEEREENTER

vanilla diplomat, red berry

8 courses #E%¥ | $1,588

6-glass wine pairing BEJERC Y $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.



