Chef Francky Semblat
Seasonal Menu

CONFIT SCOTTISH SALMON

Oscietra caviar * radish ravioli * wasabi cream
AT EE = NRAREAFNATE BEEFRILEZTE
Dauby - Mere et Fille - Brut Grand Cru - Champagne - France - NV

o ) 6
PUMPKIN GNOCCHI
black truffle flakes + smoked duck - chestnut emulsion
AENEANZERLENER - BEBEARFT
Riesling Smaragd Achleiten * Domaine Wachau * Austria © 2001

OR
BRAISED YUNNAN MOREL

foie gras flan - daikon velouté
@EmFERtERIEMNh ] XART

Chassagne-Montrachet - ler Cru Clos Saint Jean - Henri de Villamont - Burgundy - 2023

- O
LEOPARD CORAL GROUPER

poached in Bouillabaisse - saffron potatoes - rouille condiment

A BE SR RENEACET MK ERE
Sake Nihonsakari Brewery * Junmai Daiginjo KAGOSHIMA BEEF TENDERLOIN

Hyogo Prefecture - Japan

cuit a la ficelle - vegetable pot au feu

OR horseradish sauce +300
CHALLAN DUCK & FOIE GRAS B2 e 53 B A AE BT A T R AR T
pithivier style - Périgueux sauce - winter root medley Pessac-Leognan * Chateau Haut-Bailly
A ED BRRE R A B AT HUER (R R4S T RIS S 1R Bordeaux - 2013

Nuits-Saint-Georges * ler Cru Les Damodes * Henri de Villamont
Burgundy - 2019

e G o
LES FRERES MARCHAND
Jockey Club premium cheese selection +160
BB THR
OR
GUANAJA CHOCOLATE & STRAWBERRY SYMPHONY

cacao tuile - silky panna cotta * chocolate foam
NRRIRAENESE IR - RAFDREARSH IER
Sauternes - Chateau Sigalas Rabaud - Bordeaux - 2012

¥ 1,488
5-COURSE 1,688 PER PERSON R &1 1,688
6-COURSE 1,888 PER PERSON 7NiEX &1l 1,888

4-COURSE 1,488 PER PERSON [43&
=]

WINE PAIRING 688 PER PERSON 4 GLASSES #&BE A UM 511 688

If you have food allergies, please inform our colleague
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