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MICHELIN

Chef’s Dégustation Lunch

Amuse bouche
e

Hamachi crudo with jalapeno and shiso
RoHhEARA
( supplement Kaviari Ossetra Caviar &% % hn $40/g )

Kyushu tomatoes with fresh cheese and white balsamic
BEHAMNEREZ L

Maine scallop with fish roe and sauce mariniere
MEBFREAT

Poulet jaune farci with sauce supréme
EEERMERE R

Soufflé

i
( ask your server for flavour of the day EEIRFEEEHIH O )

Petits fours
ERRE

Coffee or tea
0 G 5 2%

$788

Sommelier Selection & & H#E

3-glass wine flight XEME RS (3 1F) $398
4-glass wine flight J=EMELREEER (4 #F ) $498

Our sommeliers are pleased to provide wine pairing recommendation

BilnREMERERES SBEHRN

A 10 per cent service charge will be added to your bill 5 i in— BR# #
Please inform us of any food allergies or dietary requirements in advance M¥H{EA R A EABEUI ME , 755 B8 58 20 AR 55 M Bk



