Chef Francky Semblat
Seasonal Menu

TOMATO MEDLEY
in fine jelly - mozzarella cream - basil pesto

KEZTRENEEEE
Dauby - Mere et Fille - Brut Grand Cru - Champagne - France - NV

o S 6=
ZUCCHINI FLOWER
scampi mousseline - fresh almond flakes - premium Oscietra caviar
BEAMBNTEEEBRY - SCHRREAFURTFE
OR
TASMANIA BLACK TRUFFLE
crispy egg * egg plant caviar - chive oil
EHEERRVELRERNFE
Domaine Guy Robin & Fils © Valmur - Chablis Grand Cru * Burgundy - France - 2023
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BRITTANY JOHN DORY
razor clams & marinated bell pepper medley
coriander relish
5 FE 27 Al B v 5 5 B EH 4

Nihonsakari Brewery - Junmai Daiginjo
Nishimomiya * Hyogo Prefecture * Japan

KAGOSHIMA BEEF TENDERLOIN
sautéed girolles mushroom * potato soufflé +300

OR
A HABE R S4WEc I hE M AEE 3K
RACAN PIGEON EN CROUTE Cha , o
“hateau Lynch Bages - Pauillac
étuvée of vegetables - green pepper sauce Bordeaux - France - 2012

potato soufflé
ENF B E A S ME - @B K MEEIK
Bruno Giacosa * Barolo - Falletto
Piedmont - Italy - 2015
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
TEEEY THR

OR

PINEAPPLE TARTAR
malibu parfait - lemon grass sorbet * rum baba

REBRMFRESIE  EFZTREXMBEE
Alta Yar{ - 4 Nevadas - Torrontés - Mendoza - Argentina - 2021
4-COURSE 1,488 PER PERSON [M3iE3E 1,488 =il
5-COURSE 1,688 PER PERSON h &3 1,688 &Il

6-COURSE 1,888 PER PERSON 7Ni83E 1,888 &1l

WINE PAIRING 688 PER PERSON 4 GLASSES & & BEA UM 511 688

If you have food allergies, please inform our colleague
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