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STARTER MAIN
i K EE

ER, BER, XMW

~Q0 TUSTF00TD, Drussels Sprouts,Daby carrot, beet jus
é{ NI Sokd, WTHE, FEAY L, £H
=\ 108

7 \ Prawn Escargot i = 4 4 B B 4T (+30) 228

prawn mousse, anchovy, garlic-parsley butter

Y7 Miso Cod %" £ & (+100)
BAAN, ek, FEEAH I

purple mash, mushroom, orange daikon, lemon bubble
RER, GEH, BAY N, AR

128 oy
77 Foie Gras Torchon with Raspberry Lava, R98 ) i
BAETFHREMFAEE (+50) 34 Australia M7 Wagyu #MM7?F 44 (+180)
gingerbread crumble, green apple puree 'Y potato mash, broceoli, onion puree
EoE, FEER THER, ZHhE, HFER

w1 5
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Choose two starters or one starter and one main course.
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35
_ Garlic Butter Baked Portobella 7

[ ]
88 128
Snapper Crudo 2 # f % & Seared King Salmon # 7l % T &
shiso, wasabi mayonnaise, Japanese soy sauce grilled pineapple, tomato, pineapple mirin
K, FRRERE, BREF WS, B, H¥ckak
78 108
Octopus Confit {5 i f # & Seafood Capellini ¥ & X f &
kumquat, hazelnut, orange vinaigrette ‘blue mussel, prawn, chopped chilli
&4, #T, SRR Bo, &, BERAER
++Half Live Boston Lobster (+180)
88 e R E I A AT
Waldorf Roasted Chicken Salad # /R K 1% % i 4 4
chicory, green grape, walnut, sherry vinegar A 138 . //
BE, HE, HH 5 7 Abalone Risotto & = & & i
Parma ham, collybia albuminosa, pickeled mushroom, parmesan cheese
BAREOKHE, B, MESEE, WEAEL
78 A
Slow Cooked Beef Tongue 1% & 4 & ] jk 128
pwkt;; Z‘d?m f;ﬁ;ifefsmg /' 7" smoked BBQ boneless Pork Rib /i & &% T & 4 i #
bacon, onion, bell pepper, fennel
108 A D)
Boston Lobster Bisque # =+ # # F %% (+30) 118
fennal flan, congac oream Roasted Duck Tortilla, # ¥ i 4 3 i
HESR, TESH mozzarella cheese, pickled cucumber, coriander, hoisin sauce
LHENZE, ARBREIL, FF, HHE
108
Y7 Scallop Carpaccio &= & IL# 4 (+30) 158
mango, passion fruit, oyster cream

New Zealand Grass Fed Sirloin % #7 7§ < ¥4 4 (+30)

Y. Chocolate Lava Cake % 175 32 4 5 # &

MN

SIDE @
# - % i
45
Truffle Fries & i 5 ¥ 4

35
Sweet Potato Fries 4L # 4

R EJTN- |

45
Sauteed White Asparagus ¥ & 7 &

35
N Potato Mash /5 + E &

*8ide dish is not included in the set price.
RETLEEEEMEA

DESSERT
-k

68
Earl Grey Crepe Cake 14 B T 2
caramelized pearl, milk queen ice oream
BH

Banana Cheese Cake & # =
salt caramelized banana, yoghurt ice cream
BEHEEBER, BRIKRR

Forest Berries Mille Feuille # # 2 % 4 5 4
walnut cream, strawberry ice cream
Ak, EEKHE

Chestnut Mousse & ¥ ¥ #f
dark rum, milk chocolate
BB, FHTEA

salted caramel, hazelnut ice cream
HEHERE, BFkI0E
*Please allow 15 minutes for preparation
TELBAHEE

FOR SHARE
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208
Seafood Platter ¥# & #t &
Oyster, Boston Lobster, Mussel, Red Sea Snail, Shrimp
L3, RSF, WO, B, F

98
Cheese & Cracker Basket ¥ +#

37/ 19
a piece / h:
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