August

TASTING MENU

Venus Clams & Charred Octopus
seaweed mayonnaise

RKERXBN\NR - BREEE

* Cured Duck & Foie Gras Ballotine
lychee - hazelnuts
ERRIEREBNSE - 58 - &F
Eva Fricke, Mélange, Riesling Trocken, Rheingan, Germany 2024

* Opyster Velouté
smoked salmon peatls * cucumber étuvée

SBERRS - EE=A - BER

Roasted Lobster
sea urchin - sweet corn grits

BHIERER - BIE - AR

* Pan-seared Sea Bass
hen of the woods mushroom - roasted salsify * sauce Béarnaise
BRIER - FH - BEZEMZ - EFLHT
Chassagne-Montrachet 1er Cru Clos Saint Jean, Henri de V illamont, Burgundy, France 2024 (HK]C Private Label)
or
* Grilled Prime Beef Tenderloin
ox tongue * pea fricassée * sauce Bordelaise
NIERGH - 45 - IBHS - FEBEALET
Dolee & Gabbana e Donnafugata
Tancreds, Terre Siciliane IGT, Sicily, Italy 2021

* Yuzu Custard Tart
torched meringue * raspberry sorbet

WMFSLHE - KIEZAMEH - AS5EihiE
or
* Chef’s Selection of Fine French Cheese

BIEMiREAEZ +
Donnafugata Ben Ryé, Passito di Pantelleria DOC, Sicily, Italy 2022

* 4-course 1,088 per person / [UBZEI 1,088
6-course 1,488 per person / 7N38 I 1,488

Sommelier’s Wine Pairing - 3 glasses 388 | #7915 75H —FF A7 388

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