Chef Francky Semblat
Seasonal Menu

HOKKAIDO SEA URCHIN & OSCIETRA CAVIAR
refreshed capellini - tomato essence - fritto oba leaf
1B BEREMRFNRAFERXER - FMIEREHE
IGP Vaucluse Le Rosé - Domaine du Chéne Bleu - 2022
o 2D o=

NEW ZEALAND SCAMPI
crustacean chawanmushi - crispy kadayif - green curry sauce

AT B MZE - SHAZEMRASINE
Savennieres Fides - Domaine Eric Morgat - 2022

OR

GRILLED FOIE GRAS
Paimpol white beans - Iberico chorizo - Xéres reserva vinegar

IS ECOZBIASE - (REEAISRRAE R EXER

Bourgogne Hautes-Cotes de Nuits La Fontaine St Martin * Domaine Michel Gros - 2022

CRISPY SCALE AMADAI FILLET

blue mussel mariniére * saffron emulsion

We 2 B BB RES O REBAET KAGOSHIMA BEEF TENDERLOIN

Sancerre Tota Montchauvy matsutake persillade * marrow espuma
Domaine Guillerault-Fargette - 2019 potato soufflé + 300
OR HARZRSN4FENERERS - BAKIEEK
ROASTED AGED RACAN PIGEON Pauillac - Chateau Lynch-Bages - 2012

zucchini flower farcie - sautéed girolles mushroom
Y2 A F L AR EC B BRI B INTE R HHE
Chambolle-Musigny * Domaine Bouchard Pere & Fils - 2020
LES FRERES MARCHAND
Jockey Club premium cheese selection +160
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ROASTED SOLLIES FIGS
Port wine jelly - crispy vanilla tuile - wild berries yogurt gelato

EEIEREIHIEIE - EE=EMAFEIRER
Sauternes - Chateau Sigalas Rabaud - 2012

4-COURSE 1,488 PER PERSON [U3EZ 111 1,488
5-COURSE 1,688 PER PERSON FiEX &1 1,688
6-COURSE 1,888 PER PERSON /N8 11l 1,888

e

WINE PAIRING FROM 688 PER PERSON E&HE A S I 688 #E

If you have food allergies, please inform our colleague
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