October

TASTING MENU

Seared Tuna
picca]il]i vegetables * cress

KXBER - BEXABRBREITAMK - K

* Chilled Boston Lobster & Melon
vanilla * lime syrup
RETEREEBENENR - BEEE - SEREE
Pouilly-Fuissé, Joseph Droubin, Burgundy, France 2023

*  Wild Mushroom Consommé (V)
ricotta * ceps tortellini

HEES - LFZt - FHEEANES (V)

Warm Smoked Oyster & Oscietra Caviar

leeks * potato compote * parsley oil

EEERSRATE K& - ZNEHERE - X2

* Roasted Sea Bass
creamed sweet corn * spring onion * black truffle jus
BREBER - REFEK - B - ROET
Chassagne-Montrachet, Joseph Dm%/ym, Bm:gzm@/, France 2023
or
* Grilled Wagyu Rib-eye
oxtail beignet * root vegetables * shallot jus
TR - SAXNERES R - IREERN - AR
Chatean de Beancastel, Chateaunenf-du-Pape, Rhine 1 alley, France 2021

* Cassis Poached Pear
orange sable breton * pistachio ice cream
BsFERA - EEHRe - FORBR
or
* Chef’s Selection of Fine French Cheese
B EMREZEZ +
Famille Perrin, Muscat Beaumes de 1 enise, Rbhine 1V alley, France 2022

* 4-course 1,088 per person / TU3ESE I 1,088

_._

6-course 1,488 per person / 7N38 3 E I 1,488

Sommelier’s Wine Pairing - 3 glasses 388 | #7915 15H —FF AL 388
(V) Vegetarian &3
If you have any food allergies, please inform our staff.

MR TNHEURYELHR - FEEAREBEBEMAS -



