Chef Francky Semblat
Seasonal Menu

DUO OF SCALLOP & LEEK TERRINE
Oscietra caviar - dashi jelly - yuzu kosho condiments

REGH T REERARKNRTE - S5EIERMT A
Dauby - Mere et Fille - Brut Grand Cru - Champagne - France - NV
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NEW ZEALAND SCAMPI
ravioli - laksa emulsion * pumpkin pearls
AT BIREANERRMID T RENIZIK
OR
EGG MEURETTE
kadayif nest - sautéed girolles - Bordelaise sauce
KRERBHEBR - ZOME KRS T

Bouchard Pere et Fils - Meursault Village Les Clous - Burgundy - France - 2022
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BRITTANY DOVER SOLE

Bouchot blue mussel * saffron sauce * buckwheat shell

EERAIEEZHEE R ES IERIENEBLICT
Nihonsakari Brewery - Junmai Daiginjo
Nishimomiya * Hyogo Prefecture - Japan

KAGOSHIMA BEEF TENDERLOIN

OR fine onion tart - potato soufflé +300
ROE DEER PITHIVIER F 4 e 52 SR AE B S R B 3
confit chestnut - autumn vegetable medley - berries gravy Chateau Lynch Bages - Pauillac
FERMEZHEHT R F - R mREREEWRET Bordeaux * France - 2012

Henri de Villamont * Grands Echezeaux
Burgundy - France - 2021
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LES FRERES MARCHAND
Jockey Club premium cheese selection +160
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GOLDEN APPLE TARTE TATIN

quince sauce * annecien tuile - vanilla ice cream

EEARERCOEM  SHBRMARTHERE

Chateau Sigalas Rabaud - Sauternes - Bordeaux - France - 2012

¥ 1,488
5-COURSE 1,688 PER PERSON R &1 1,688
6-COURSE 1,888 PER PERSON 7NiEX &1l 1,888

4-COURSE 1,488 PER PERSON [43&
=]

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

If you have food allergies, please inform our colleague
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