Chef Francky Semblat
Seasonal Menu

CONFIT SCOTTISH SALMON

Oscietra caviar * radish ravioli * wasabi cream
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AAA WHITE ASPARAGUS
roasted in butter * luck warm tangy dressing
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OR

BRAISED YUNNAN MOREL

foie gras flan - daikon velouté
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LEOPARD CORAL GROUPER

poached in Bouillabaisse - saffron potatoes - rouille condiments

OR confit shallot -+ garlic chips - potato soufflé + 300

confit Jerusalem artichoke - curry sauce
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
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OR

EXOTIC MANGO

caramel mascarpone mousse * mango tuile - coconut sorbet
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4-COURSE 1,488 PER PERSON MiEE &I 1,488
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WINE PAIRING FROM 688 PER PERSON & &;BEAE1I 688 #E

If you have food allergies, please inform our colleague
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