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6 Course CNY Dinner Menu
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18 Jan - 12 Feb
1B18EE2A12H

AMUSE-BOUCHE OCEAN
B RBETITE /X

CURED KING SALMON

Cucumber | Citrus Fruit | Plum Vinaigrette
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OCEAN MARINIERE

Seafood | Kumquat | Carrot | Sauce Mariniere | Parsley
B IKFXUEK
B | 1% | BAZ b | KFE

LOBSTER
Ratte Potato | Sea Asparagus | Basil Oil | Lobster Sauce
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NLE | BFEFE | BEd | RiFE

HOKKAIDO SCALLOP
Daikon | Sauce Hollandaise | Basil Vinaigrette
SIS EN=E
Z M| =5 | TENREET

PORK BELLY
Apples | Rice | Calvados Jus
hitH
ER K| FREZHT

CNY CREPES

Mandarin Curd | Osmanthus Ice Cream | Cereal Crisp
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6 Course CNY Dinner Menu OB i T IR BES 218+
% Wine Pairing 6ivi 15 %) 5 15 fic 168+

. Shellfsh ‘ . Gluten ‘ . Lactose ‘ Nuts @ Sustalnably Sourced Produce
EXCERES 8

BREEE RN m

CHOICE OF MENU FORMAT (SET MENU) APPLIES TO ENTIRE PARTY. 2Rk 8K (E8) WEERSFE—H -
MENU AND INGREDIENTS ARE SUBJECT TO AVAILABILITY. 328 MBM SREH N IE R ML BZE -
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8 Course CNY Dinner Menu
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18 Jan - 12 Feb
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AMUSE-BOUCHE OCEAN
RS Gl

CAULIFLOWER 7&fips2
Kaviari Caviar | Squid Ink

7% | BBt

OCEAN MARINIERE 82> /KER/

Seafood | Kumquat | Carrot | Sauce Mariniere | Parsley
B | 1F | BAZ b | KFE | A

ABALONE fft
Veal Jus | Seaweed Fish Sauce | Lime
INFIT | EREE | BiT

HOKKAIDO SCALLOP jhEiERsNI

Daikon | Sauce Hollandaise | Basil Vinaigrette
Z M| FZE | THMEET

LOBSTER JriF

Chestnut | Black Truffle | Lobster Reduction
RF | BINE | iFE

ARCTIC CHAR bR St
Green Asparagus | Coriander | Red Wine Veal Jus

5% | &R | BN+

VENISON fEH

Miso Pumpkin | Apple Pumpkin Purée | Chocolate Raspberry Jus
PRNERE N | SEREMRE | TR hBZFit
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A4 TOCHIGI WAGYU BEEF A4pARF044
Miso Pumpkin | Apple Pumpkin Purée | Beef Jus

PRIEREN | FEREMRE | 4Rt

FROMAGES LES FRERES MARCHAND ®@

Selection of 5 Seasonal Cheeses
5 MiBIAN <2 T
(supplement A0t $38+)

MANGO PAVLOVA t-RiIAK&EE
Mango Sorbet | Passionfruit | Basil | Pineapple
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