Chef Francky Semblat
Seasonal Menu

PREMIUM OSCIETRA CAVIAR
shredder king crab salad - green asparagus velouté
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AAA WHITE ASPARAGUS
roasted in butter * luck warm tangy dressing
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HOKKAIDO SEA URCHIN
crispy toast * emulsion meunicre * citrus zest
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MONKFISH A L'AMERICAINE
squid ink reduction - Cognac sauce * stuffed calamari

BEBREBRASATEN KAGOSHIMA BEEF TENDERLOIN
OR confit shallot -+ garlic chips - potato soufflé + 300

BAKED RACAN PIGEON HARBERE SN ERITALERE - 7rh KAEZEIK

Longjing tea crust * variation of carrots * aromatics juice
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
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MIYASAKI MANGO
rice pudding - lemon grass bavarois - exotic sorbet
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4-COURSE 1,488 PER PERSON MiEE &I 1,488
5-COURSE 1,688 PER PERSON R &1 1,688
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6-COURSE 1,888 PER PERSON 7NiEK &1l 1,888
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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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