MICHELIN

Dinner

Comté and truffle beignet vin jaune

ZEMERES

Shima ebi with shiitake and guanciale

REEhE R FEER

Sea urchin with Jerusalem artichoke and nori

BIRE AT

Shima aji with dill and Kaviari Ossetra caviar

MARERTE

Maine scallop with fish roe and sauce mariniére

MRS FRAT

Langoustine with savoy cabbage and vin jaune

BB BB ER

Pigeon with beetroot and magaw pepper

FLAREALSRIR B & LA

or
A4 Wagyu beef tenderloin

H A& A4 F4H0
(' supplement 5 N $398 )

Tiramisu

RAR &

Mignardises

$1,688

Additional courses to be enjoyed by the whole table
HAHBIETLU IR , THEAKEBEEZS

Poached foie gras with cherry and amaretto JZBI 8 AT RECEE ¥ $268
Poulet jaune farci with girolle and sauce supréme B EHB R HE HE $298

Supplement Kaviari Ossetra Caviar 3 1l3EE Kaviari HiSR/R T8

at $40/g 7
Sommelier Selection & &l #E
4-glass wine pairing LIS EE (4 F) $800
6-glass wine pairing EL#&E5E ( 6 77 ) $1,380

A 10 per cent service charge will be added to your bill % U tn— g% 8
Please inform us of any food allergies or dietary requirements in advance S¥$H{EA R A BB FE , 557 268 5 & AR 55 m B



