March

TASTING MENU

Veuve Clicquot Ponsardin, Brut, Champagne, France N1~

Boston Lobster & Green Pea Remoulade
squid ink croustade

BTEREBRHEASEERE - ERTEK

* Smoked Beef Tartare
beetroot * garden cress * caviar créme fraiche
EREL AN - AL3EEE - KA - ERARFER
Chateauneuf-dn-Pape Blane, Les Sinards, Famille Perrin, Rhone V alley, France 2023

* Celery Root Velouté
Ibérico joselito ham * green apple * chestnut

FrRERIRS - (FECRIEEKEE - B3R - RF

Seared Scallops
cauliflower risotto * crispy capers * pickled raisin - toasted pine nuts

BRUE T - REEANR - RItEKE - BaE% - BHRFC

* Pan-roasted Atlantic Sea Bass
fregola sarda - mosaic of Mediterranean vegetables - black olives
BREBIER - BIREW - B - BEHE
Puligny-Montrachet, Ropitean Fréres, Burgundy, France 2023
or
* Duo of French Quail & Foie Gras
green asparagus * pommes mousseline * sauce périgourdine
ZEBSEREN_E5 - FES - 25 - RURET
Chorey-les-Beaune, Antoine Petitprez Uliz, Burgundy, France 2019

* White Chocolate & Earl Grey Ganache
coconut tuile * mango
ZERRERTNEBRZER - BFER -ER
or
* Chefs Selection of Fine French Cheese

EIEMEEAEZ

* 4-course 1,088 per person / VUIE SEFENL 1,088
6-course 1,488 per person / 7NTHEFENL 1,488

e e

Sommelier’s Wine Pairing- 3 glasses 388 &%, 87500 = H &I 388

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

NETHEURYELSR FEXARNERBERS -


https://www.google.com/search?q=%E8%A5%BF%E8%8A%B9%E9%A0%AD&safe=active&rlz=1C1GCEU_enHK1189HK1189&sca_esv=5626fd17982c9d30&biw=768&bih=678&aic=0&ei=Y190aYKfO8De2roP4vyVmAs&ved=2ahUKEwijq-6zv6OSAxVdslYBHauGHwcQgK4QegQIAhAD&uact=5&oq=celery+root+%E4%B8%AD%E6%96%87&gs_lp=Egxnd3Mtd2l6LXNlcnAiEmNlbGVyeSByb290IOS4reaWhzIFEAAYgAQyBhAAGAcYHjIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIFEAAY7wVI_AxQAFiWDHAAeAGQAQCYAUugAcEFqgECMTG4AQPIAQD4AQGYAgugAuAFwgIIEAAYBBgHGB7CAgcQABiABBgNmAMAkgcCMTGgB7gdsgcCMTG4B-AFwgcGMC4xMC4xyAcSgAgA&sclient=gws-wiz-serp&mstk=AUtExfAoaxYP0ABp2e7fQRs3NPCuf7LidMv9Mq7tzd_Dw1qbCxRiuzolH9-GVRdE4rL7Ri4sifineNaeLfBhOD8HlsZxZiYpHdXIDOzFvgaXNjFtB9VxPrnBtSj6uQ6Jxu_I7lI&csui=3

