MICHELIN
2025

Spring Brunch

Amuse Bouche

B X%

2 Appetisers

CIES

Main Course

Cheese or Dessert

Z e m

(supplement 321 5 0 $68 for cheese)

Petits Fours

ENEH

Coffeeor Tea
Ihn o5k =5 2%

$688

Werecommend these wines to enhance
food tastes and your dining experience.

BMBBHENUTRE , cHEAKEES

White BB

Chardonnay, Laroche La Chevaliere $108/glass (Original: $160)
Red L&

Merlot, Bordeaux, Michel Lynch $108/glass (Original: $160)

A 10 percent service charge will be added to your bill 53— g &
Please inform us of anv food allergies or dietary reauirements in advance UM EAn €445 AT Anf 3 AU R, - 65 17 Bl 4 A i s [



EPURE
&3

MICHELIN
2025

Appetiser

CIES

Hamachi crudo with jalapeno and shiso
BB A

( supplement Kaviari Oscietra Caviar £ 7# % il $40/g )

Spot prawn crudo with cape gooseberries
HABR S EEER

Foie gras au torchon with apricot- timut pepper conserva and Sauternes

EERFRESRREEMTENERE
( supplement 51 $98 )

Landes white asparagus with egg yolk and pike roe “kimizu”
ZEHBRERESEFRFREER

Maine scallop with vinaigrette perle and sauce mariniére
MRS FERERED K

Chestnut pumpkin agnolotti with parmesan nage
RErFrEMRKTFEBREEZ L

Hokkigai grenobloise
b&F BE @R mot

( supplement 51 $88 )

Main Course
e

Chatham Island blue cod with coquillage and kombu
MAREEARER

Roasted Maine lobster with artichoke and sauce bouillabaisse
FREARER

( supplement B0 $128)

Poulet jaune farci with sauce supréme
EEERBER B HE

A4 Wagyu beef tenderloin
H AR A4 T4
( supplement % 1n$328 )
( supplement Kaviari Oscietra Caviar £ F# 5% i $40/g )

Cheese & Dessert
Z+Kitm

Citrus with shiso sorbet and yuzu espuma
AR B SRR S A R M 020K

Pear with vanilla and brown butter
ERTIARERE

Soufflé
HEE

(‘ask your server for flavour of the day FEERFEEHZH LK)

Artisan cheese
BEZEYIEZ L
(supplement 53 1N $68 )



