Chef Francky Semblat
Seasonal Menu

PREMIUM OSCIETRA CAVIAR
pea medley foam - seaweed cracker - borage flower

BRGHRFERRKEH KRBT
Dauby - Mere et Fille - Brut Grand Cru - Champagne - France - NV
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AAA WHITE ASPARAGUS
poached - gratin with yuzu sabayon - fine herbs
AAA BEEFCH VBT
OR
BRAISED YUNNAN MOREL
Brittany lobster © Chateau-Chalon glazed - light bisque emulsion
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Domaine Guy Robin & Fils - Valmur - Chablis Grand Cru - Burgundy - France - 2022
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WILD TURBOT FILLET
slow cooked in salted butter - anchovy sauce
fried purple artichoke
B S A R R
Nihonsakari Brewery - Junmai Daiginj
Nishimomiya * Hyogo Prefecture * Japan

KAGOSHIMA BEEF TENDERLOIN
confit shallot - garlic chips - potato soufflé +300
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GREFFEUILLE LAMB RACK Chateau Montrose * Saint-Estephe
Pertuis green asparagus - spring vegetable medley Bordeaux - France - 2011

sauce of navarin
EEINRMBEES R8RS
Bodegas Muga - Prado Enea Gran Reserva

Rioja * Spain * 2016
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
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OR

GUANAJA BLANC MANGER

cacao sotrbet * cacao nibs tuile
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Alta Yari - 4 Nevadas - Torrontés - Mendoza - Argentina - 2021
4-COURSE 1,488 PER PERSON [M3iE3E 1,488 =il
5-COURSE 1,688 PER PERSON h &3 1,688 &Il
6-COURSE 1,888 PER PERSON 7Ni83E 1,888 &1l

WINE PAIRING 688 PER PERSON 4 GLASSES & & BEA UM 511 688

If you have food allergies, please inform our colleague
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