September

TASTING MENU

Alaskan King Crab Tart

oscletra caviar * cucumber

FINIERINEEAE - SRR FE - BN

* Beef & Smoked Oyster Tartare
black pepper * horseradish vinaigrette

EEEIEREA MM - EPH - BRIREE
Famille Pervin, Coudonlet de Beancastel Blanc, Cétes du Rhine, France 2023

* Boston Lobster & Sweet Corn Chowder
tomatoes * crispy bacon
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Seared Hokkaido Scallops
leek purée * morels * Pommery mustard jus

BROALBET T - ABRE - FHE - SAKITE

* Dover Sole Fillets
crispy Sakura prawns * wilted samphire * yuzu beurre blanc
REMI SR - BRXFAZTENR - BXIBES - ANRE4 At
Meursault, Ropitean Fréres, Burgundy, France 2023
or
* Duo of Duck Breast & Foie Gras
beetroot confit * blackberries * granny smith * cassis jus
RIS —E% - mMIAIKE - 78 - HER - /&t
Chatean de Beancastel, Chateaunenf-du-Pape, Rhine 1 alley, France 2021

* Modern Sacher “Torte”
apricot sorbet
BipEtmRE NER - FHEE
or
* Chefs Selection of Fine French Cheese

EEMEEZEZ =
Famille Perrin, Muscat Beaumes de 1 enise, Rhine 1V alley, France 2022

* 4-course 1,088 per person / TU3E A 1,088

_._

6-course 1,488 per person / 7N38 I 1,488
Sommelier’s Wine Pairing - 3 glasses 388 | BI#1515H —FF AL 388

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