Mm% E =B

LUNCH

AMUSE BOUCHE

M8 /\m

Chef's Creation

COLD STARTER #—

MEE S0 HEEAR

Queen crab / Zucchini / Spherification: grape vinegar

FREE HIRTE BEE

Beef Tartare / Edible rose / Fermented guava

ERER SEES EARH

Slow-Cookied salmon / Fermented radish / Salmon roe

SOUP E—

FhEE FHE F&

Morels / Porcini / Button mushroom

BRMR Bk AL
Prawn / Neritic squid / Bell pepper

MAIN DISH }&—

REETH CEEM NE

Grain-Fed spring chicken / Mixed tomatoes / Truffles

EERER ATFE ER

Fresh salmon / Caviar / Oyster

RILEFNEE ARHE ERE

Iberico Tomahawk pork chop / Kale / Cranberry sauce

EEF/E REL EIER

Boneless short ribs / Zucchini / Figs

tBETR RIRAIERA

Hokkaido scallop / Prawn / Yellow tail fish

RILEFEE BREXE &S

Iberico pork pluma / Tuberose / Carrot

iR F |IERom EkEER

Lumina lamb / Fig oil / Cherry radish

LFMER BiHE HER

Rib eyes / Potato / Confit garlic

BARASHIFHOE HE 12k

Wagyu A5 strip steak / Snap pea / Cherry sauce

$2600A £ (F) T & MR EALDE—H

$1600

$1780

$1900

$2180

$2180

$2380

$2580

$2780

$3280

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

DESSERT &—

FEIRIEEH RS

Chef’s creation

FEIRTEKR

Seasonal Fruit Platter

DRINK #E—
mn i %
Coffee Tea

EEEBRASHERRE/REK Set menu price does not include bottled water.

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

UEEBEBESBMI0%IRFE Prices are subject to a 10% service charge



