EPURE

MICHELIN
2024

Chef’s Déegustation Lunch

Amuse bouche
HBEX

Hamachi crudo with jalapeno and shiso
RomH A
( supplement Kaviari Oscietra Caviar 7 5% fil $40/g)

Kyushu tomato with fresh cheese and white balsamic
BEAMNEBREZ £

Maine scallop with fish roe and sauce mariniere
MEEFERATF

Chestnut pumpkin agnolotti with Parmesan nage
FrEAFfREBESEZS L

Poulet jaune farci with sauce supréme
EEERMBERERE

Soufflé

¥ E
(‘ask your server for flavour of the day FEEIRIEEEHAH MK )

Petits fours
ERRE

Coffee or tea
il e =R 5%

$888

Sommelier Selection &2 Ef H#E
3-glass wine flight XEME RS (3 1F) $398

4-glass wine flight ;B TELRBEER (4 #F ) $498

Our sommeliers are pleased to provide wine pairing recommendation

Bl EmERERES XN

A 10 per cent service charge will be added to your bill % iin— R
Please inform us of any food allergies or dietary requirements in advance MM¥H{EAIRYEEMBHURIE , 51 BHE 518 H AR % BB



