MICHELIN
2024

Winter Lunch

MENU $588
Amuse Bouche
- - IEN 2
Appe-tiser
IES
Main (-Zourse
EX

Cheese or Dessert
ZteEEm
( supplement 3= = 5 1 $68 for cheese )

Petits Fours
ERES

Coffee or Tea

U0 B 2 2

MENU $688

Amuse Bouche
ERI/Z
2 Appétisers
HES
Main éourse

EX

Cheese or Dessert
H+HEH D
( supplement == 5 1 $68 for cheese )

Petits Fours
ERES
Coffee or Tea

U0 2 2%

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

BMBBHENUTRE , cHEAKEES

White BB

Chardonnay, Laroche La Chevaliere 2022 $108/glass (Original: $160)
Red L&

Merlot, Bordeaux, Michel Lynch 2020 $108/glass (Original: $160)

A 10 per cent service charge will be added to your bill 53— &
Please inform us of anv food allergies or dietary reauirements in advance UrssHE il €44 AT E S E, 35 Bl 468 i3 AR 25 1
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MICHELIN
2024

Appetiser
B 3¢

Kyushu tomato with fresh cheese and white balsamic
BEHAMNBEMEZ L

Hamachi crudo with jalapeno and shiso
REoHEA
( supplement Kaviari Oscietra Caviar £ 7% % il $40/g)

Spot prawn crudo with cape gooseberry
AR SRR

Maine scallop with fish roe and sauce mariniéere
MRS FRAF

Chestnut pumpkin agnolotti with parmesan nage
FrEITEBEEZ L

Hokkigai grenobloise
L F BERERS M
( supplement 541 $108 )

Main Course
Chatham Island blue cod with coquillage and kombu
MEHEEARER

Roasted Maine lobster with artichoke and sauce bouillabaisse
FREARER

( supplement S 1 $128 )

Poulet jaune farci with sauce supréme
EEE BRI HE

A4 Wagyu beef tenderloin
AZARRE A4 441
( supplement 541 $328 )
( supplement Kaviari Oscietra Caviar & ¥ % i $40/g )

Cheese & Dessert
24+ RS

Citrus with shiso sorbet and yuzu espuma
TR 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
BEERMSZ L

(supplement 5 /il $68 )



