April & May

TASTING MENU
Eva Fricke, Blanc de Noir, Brut Nature, Germany 2020

White Asparagus Panna Cotta

oscietra caviar * lemon confit

HEEGEXNR - HRATE - mIHER

* Roasted Scallop
citrus pickled white asparagus * black forest ham
BETT - HIERAES - FHRWOKEE
Eva Fricke, Kiedrich, Riesling Trocken, Germany 2023

* White Asparagus Velouté
smoked eel * prunes

REETRS - EEER - fiese

Poached White Asparagus
olive oil confit salmon * sauce gribiche

BEOES - MEhH =R - ZAEEKEE

* Pan-seared Turbot
miso roasted white asparagus * green peas * razor clam * yuzu beurre blanc
BRZHERA - KIBEOES - 55 - 87 - EMF4HaaET
Eva Fricke, Mélange, Riesling Trocken, Germany 2022
or
* Grilled U.S. Prime Beef Tenderloin & Sautéed Foie Gras
fricassée of white asparagus * morel * sauce périgourdine
\=BTERASH - FRUEH - BRES - FHE - ROEH
Schloss Reinbartshausen, Erbacher, Spatburgunder, Germany 2018

* Schwarzwilder Kirschtorte “Moderne”
Kirschwasser * cherries

EREZMNER - BEFH BEF
or
* Chef’s Selection of Fine French Cheese

EIEMEEAEZ

* 4-course 1,088 per person / [UESEI 1,088
6-course 1,488 per person / 7N E1I 1,488

bt At

Sommelier’s Wine Pairing- 3 glasses 388 | BIEBIEA —HE1T 388

If you have any food allergies, please inform our staff.
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