M x E &

DINNER

AMUSE BOUCHE RISOTTO
ME /I &8 e+ BiER
Chef's Creation Cheese risotto
COLD STARTER ##E— MAIN DISH $&—
MAIEEE KR I B R B & EK BEETH CEEM LS $1900
Queen crab / Zucchini / Spherification: grape vinegar Grain-Fed spring chicken / Mixed tomatoes / Truffles
FREE WIRTE A SRREA ATE £& $2080
Beef Tartare / Edible rose / Fermented guava Fresh salmon / Caviar / Oyster
ERER SEES Eam REFMNEE ARHEE EEE $2200
Slow-Cookied salmon / Fermented radish / Salmon roe Iberico Tomahawk pork chop / Kale / Cranberry sauce
E\EF /N RE I EER $2480
HOT STARTER E_ Boneless short ribs / Zucchini / Figs
JtEETE BRAHA $2480
FIEFFE EEE BRAM Hokkaido scallop / Prawn / Yellow tail fish
Iberico pork / Spring roll wrapper / Romesco
N N REEFEE BEES &S $2680
AR & BARILE Iberico pork pluma / Tuberose / Carrot
Seasonal fishes / Oyster / Common yam
sz FE |IER T EkES $2880
Lumina lamb / Fig oil / Cherry radish
SOUP #— LFBIER BEHE R $3080
. Rib eyes / Potato / Confit garlic
FhaE FHE F4
Morels / Porcini / Button mushroom HARASHGMNOET HE ik $3580

BRUR Bk KLHR
Prawn / Neritic squid / Bell pepper

Wagyu A5 strip steak / Snap pea / Cherry sauce

$26004 £ (F) X & &R AL DE—H

All main dish above $2600(inclusive) will come with a petit fours.

DESSERT &—

FEIRIEEH RS FERTRIKR

Chef’s creation Seasonal Fruit Platter

DRINK #E—
mn i %
Coffee Tea

EEEBRASHERRE/REK Set menu price does not include bottled water.
ELHBYEHHBEMERFBSHIZE A S If you have any food allergies,please let one of our service staffs know.
U EBERBESM0%IRFEE Prices are subject to a 10% service charge



