Chef Francky Semblat
Seasonal Menu

CONFIT SCOTTISH SALMON
Oscietra caviar - radish ravioli © wasabi cream
HHNEFSE - NARRARNATE BEEERUEZRR
VDF - Domaine des Accoles - I’Inattendu - Carignan Gris - 2018
e G 6
FLLAKY POACHED EGG
Comté cheese emulsion * smoked duck - black truffle coulis
Me7KEEREIERN - EMEER S LT
Griner Veltliner - Smaragd Achleiten - Domaine Wachau - 2016

OR
BRAISED YUNNAN MOREL

foie gras flan - daikon velouté
@EmFERERIEMNh ] XART

Meursault Les Clous - Domaine Bouchard et Fils - 2023
- S 6
LEOPARD CORAL GROUPER
poached in Bouillabaisse - saffron potatoes - rouille condiments
ERBHSARENRATTEFEFHRERE
Sake Nihonsakari Brewery - Junmai Daiginjo
Hyogo Prefecture - Japan KAGOSHIMA BEEF TENDERLOIN
OR confit shallot - garlic chips - potato soufflé + 300
BLACK TRUFFE PITHIVIER HABEZEMA BRI ALEE - &R KIEZEIK

Pessac-Leognan * Chateau Haut-Bailly

Bordeaux - 2013

Parma ham - mushroom duxelles - Périgord sauce
BEMBEMREHECESB KR - BiESRENRET
Nuits-Saint-Georges * ler Cru Les Damodes - Henri de Villamont

Burgundy - 2019

o D o<
LES FRERES MARCHAND
Jockey Club premium cheese selection +160
WEET TR
OR
FROZEN BLACK DIAMOND

Cognac panna cotta * Guanaja mousse - truffle ganache
FEARTENR - MRS NRGERNBERENE

Porto Tawny 10 Years - Graham’s

4-COURSE 1,488 PER PERSON U3&EE &I 1,488
5-COURSE 1,688 PER PERSON R &1 1,688
6-COURSE 1,888 PER PERSON 7NiEX &1l 1,888

WINE PAIRING FROM 688 PER PERSON & Z&;HEAC S (I 688 #E

If you have food allergies, please inform our colleague

WETHEURYEELSR - FERAXERERESHE



