November - December

WHITE TRUFFLE TASTING MENU

White Truffle Egg “Fabergé”
foie gras creme

BREYE - BHERE

* Boston Lobster Tart
freshly shaved white truffle - celery root * hazelnut remoulade
RETIEREIREE - M EHARE - XREE - RTEEER
Krug Grande Cuvée 17 3¢me Edition

* Cauliflower Velouté
roasted Hokkaido scallop * white truffle Chantilly
MEIEZES - FEIEEST - aREZEAR

Smoked Oyster & White Truffle Risotto
freshly shaved white truffle - bacon foam

EREBROMEEATIER - #iiFOA5E - ERRRK

* Chilean Sea Bass
sea urchin raviolo * roasted salsify * wild mushrooms * white truffle sabayon
AT R - BREEANES BRERMZ - HE - ANEVES
Chassagne-Montrachet 1er Cru 'Clos Saint Jean', Henri de 1 illamont
Burgundy, France 2024
or
* Australian Wagyu Beef Rib-eye
white truffle pommes mousseline * beetroot confit * shallot jus
EMAA IR - AAEES - MITALSEEE - AL
Chatean Angelus, Clos du Milien, Bordeanx, France 2021

*  White Truffle & Parmesan Soufflé
white truffle ice cream
BRLEESEZLIMHMTEE - AIREER
or
* Chef’s Selection of Fine French Cheese
B EMREEZEZ +
Famille Perrin, Muscat Beaumes de 1V enise, Rhine 1 alley, France 2022

* 4-course 1,588 per person / TUBE AL 1,588
6-course 1,988 per person / 7N E A 1,988

Sommelier’s Wine Pairing - 3 glasses 688 | #7979 15PL —FRAFNL 688

(V) Vegetarian &3
If you have any food allergies, please inform our staff.

NETNHEURYELESR FEEAREBEBEMAS -



