W e E B

LUNCH

AMUSE BOUCHE

BN X BEREer
Chef's Creation x Kombucha

COLD STARTER =i&—

R G0 HEE AR

Queen crab / Zucchini / Spherification: grape vinegar

SRR M BAR BAKE
Spot shrimp / Kombucha / Pickled radish

BRFE ZESX

Three cooking methods with beef tongue

SOUP —#—

HEXR BEHSETH EBK
Pu'er tea / Chicken consommé / Grain-fed spring chicken / Ravioli

BinE A B TEHHER
Potato / Abalone / Shrimp / Vegetables

MAIN DISH &—

TERER ATE £BATEE $1900
Fresh salmon / Caviar / White cauliflower sauce with Oyster
REFMNEE ARHEE EE $2080
Iberico Tomahawk pork chop / Kale / Cranberry sauce

EMEE LA EHT BEERE @8 $2180
Lumina lamb rump / Italian leek / Harissa sauce
EEESF G RN BERES $2280
U.S. prime Boneless short ribs / Zucchini / Figs

BUNBRIR PR HATE BRRFF $2380
Prawn / Abalone / Scallops / Fourtinger threadfin

RUEFER BRELS L&D $2480
Iberico pork pluma / Tuberose / Carrot

sz i+ |IERH EkES $2780

Lumina lamb / Fig oil / Cherry radish

LB EMEASHGIE EE REERR NFET $3380
Hokkaido Wagyu A5 fillet / Asparagus /
Fermented black garlic / Veal stock

$2780 A L (B)EEEMIE AR NE—1H
All main dish above $2780 (inclusive) will come with a petit fours.

DESSERT #&—

BREXE AIhR £ TR

White chocolate / Caramel / Mango

FEFTRFKR

Seasonal Fruit Platter

BEEOH EEHTF TR

Caramel / Coconut / Mango

DRINK ZE—
0 Pk %=
Coffee Tea

EEEBRASHERRE/REK Set menu price does not include bottled water.
ERHEYEH B EMEKRFESHIZE AE If you have any food allergies,please let one of our service staffs know.
U EBHRBESM0%IRFEE Prices are subject to a 10% service charge



