PURE —
CUISINE

BEITOU



FRAEHES

AMUSE BOUCHE

FEAIF

Chef's Creation

COLD STARTER
BEE RN EREELS

Honey flavor Roasted Pumpkin with Stracciatella

SOUP $#&—
EHEmEES

Potato Chowder

FHEERRS

Porcini Mushroom Vegetable Soup

MAIN DISH 1&—
RS EREReEEET

Pan-seared Seasonal Fish with Assorted Mushroom Ragout

AUHEBRES AR ET

French Cooked Duck Leg Conch With Apricot and Apple Sauce

PAID UPGRADE TO MAIN DISH F+& £ 108

+$680
BN E FIE A BMERALER ROHA

Australian King Prawn / South African Abalone /
Salt-Grilled Japanese Oyster/ Seasonal Fish

+$880

BABERSMA /NG HEiEx mEHREL
EEREREEE]

Japanese A5 Kagoshima Wagyu Short Rib / Baby Napa
Cabbage / Grana Padano / Kyoho Grape Balsamic Sauce

DESSERT $&—

Sea salt Caramel brulee

FEHFROKR

Seasonal Fruit Platter

$1,280+10%

EEHRYBHABEMBERFESNREAS

DRINK }&—
mn ek %
Coffee Tea

If you have any food allergies, please let one of our service staffs know.



