Chef Francky Semblat
Seasonal Menu

TOMATO LES JARDINS DE RABELAIS

tomato candies invigorated with virgin olive oil
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PREMIUM OSCIETRA CAVIAR
purple artichoke variation * Champagne emulsion
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TASMANIA BLLACK TRUFFLE

crispy poached egg - watercress foam - scallion oil
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KINMEDAI FILLET

tresh almond flakes - Hokkaido sea urchin sauce KAGOSHIMA BEEF TENDERLOIN
T HERNE SR KILBEBIET matsutake persillade - marrow espuma
potato soufflé + 300
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DRUNKEN CHICKEN IN CHATEAU CHALON
zucchini flower farcie - sautéed girolles mushroom
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
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YAMANASHI PEACH

vanilla rice mousse * Jasmine ice cream * verbena jelly
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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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WINE PAIRING FROM 688 PER PERSON & &;BEAE1I 688 #E

If you have food allergies, please inform our colleague
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