AMUSE BOUCHE
FERIE

Chef's Creation

COLD STARTER &—
FRRS IR $ERE LT Zh B0k BiE

Scarlet Shrimp / Stracciatella Cheese / Camellia Oil /
Starfruit / Myoga Ginger

MG REARE HBTER ¥BESE BBAEN

Fresh Clams / SCOBY / Fermented Golden Kiwi /
Fermented Jicama / Fermented Cucumber

SOUP &—

&5 85787875 Dried seafood consommé
ERZIETE RA XEE BRIRE Sk

Premium Conpoy / Dried Sole / Tea Tree Mushroom /
House-made Shacha Sauce / Neritic Squid

B AHKIEH jian rice thick soup

EREK RCEH EERERTHER E7 % HEH

Jian White Rice / Charred Scallion Oil / Smoked Ginger Mashed Potato /
Kei Ting Chicken / Sweet Soy Reduction

LUNCH

MAIN DISH }&—
AU FFELLF EEEE KRES BMETE MEEFE

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

AR B HBEE AR

Dry-Aged Goose Breast / Saffron / Fermented Lemon / Grapes
EE EmAEEER

Warning: Not recommended for pregnant women

HINE TR mIFE R EIEAALER AR

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

BAERSME/ N EER mBARE L EEREREE

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

BAWLFEZBRASHAIES BT RE B &HEK BRFR

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

$2,080

$2,280

$2,480

$2,680

$3,480

DESSERT &—

HBTEENEZE Sea salt Caramel brulee

$T 9 FEE Hh B
Egg / Milk / Vanilla Paste / Whipping cream / Sea salt

X - BRE$I Tea Opera

BERXATCER LOBLEN B IHNGF SBXDE
Pouchong Tea Almond Sponge / Pink Guava Coulis /
Dark Chocolate Ganache / Pouchong Tea Buttercream

SEIFTEF KR seasonal Fresh Fruits

DRINK &—

WNEE coffee X Tea

EEBRASHERERE/REK Set menu price does not include bottled water.
EEEHEYEH B EMERFSHIZS 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



