AMUSE BOUCHE
FERIE

Chef's Creation

COLD STARTER &—

fhF NBERAE Tl BT R RS

Yuzu / Dragon Fruit Noodles / Duck Breast /
Fermented Mustard Greens / Fermented Pineapple

BER ZMERE +3 MUFES
Milkfish / Sesame Tofu Purée / Burdock / Coffee Salt

SOUP #—

BE - JBETA - FEE U Sake Lees Crab Soup with Ginger Lily

B ER FEL EILHEG
Sake Lees / Crab Meat / Ginger Lily / Citrus Tankan

Hi% - ¥ 5B B 8% White Broth / Slow-Braised Yanduxian

FIR A TRE £FEARR
Baby Bok Choy / Bamboo Shoots / Tofu Skin / Jinhua Ham

LUNCH

MAIN DISH &—
PV R ELF BB 2 RIREE MEEE FMIRESE

Iberian Pork Tomahawk / Baby Carrots / Tuberose Shoots /
Chimichurri Sauce

ARIEH BT AREE SROERIE

Dry-Aged Goose Breast / Citrus Tankan / Kale / Extra Virgin Olive Oil

HNE T mIFE R BIEAALE BLEA

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

BAERSMAE/NEE EER mTRE L BERgRREE

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

BAWLFEZRRASHMAIESN ISR RE hE IR BERFR

Japanese A5 Yamagata Wagyu Filet / Foie Gras Mousse /
Garlic Confit / Pearl Onion

$2,080

$2,280

$2,480

$2,680

$3,480

DESSERT &—

HBETENEMZE Sea salt Caramel brulee
$E 4 FEE Bh B
Egg / Milk / Vanilla Paste / Whipping cream / Sea salt

M HET % IR Blood Orange & Yuzu Chocolate Mousse
MEMFERN 70%HRHLRER T LASLRREN SEXKEER

Blood Orange & Yuzu Coulis / 70% Dark Chocolate Cheesecake /
Lady Grey Tea Cheese Mousse / vanilla pate sucrée

EEFTEEKER seasonal Fresh Fruits

DRINK &—

INME Coffee & Tea

EZBRASHERER/RE/K Set menu price does not include bottled water.
EERHBYEHEEHEMBERFESIHIESE AE If you have any food allergies,please let one of our service staffs know.
ULEBEBESMI0%IRTEE Prices are subject to a 10% service charge



