LUNCH

52.5

COD "BRANDADE” | FOIE GRAS"MACARON"
Citet 2RiCtE Zotgr OtE

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Giant Mushroom Cream, White Truffle Oil
xRt ENE

SEASONAL TOMATOES
Coconut Infused Lime Basil Seeds, Chilean Grapes Carpaccio
Quinoa, Lemon Thyme Leaves, Ricotta & Herbs Crostini
EOER HEe

LOBSTER "RAVIOLI"+120
Shallot Marmalade, Endives, Napa Cabbage, White Bisque, Caviar
FHLICHY EfAH 2HH| 22

BEEF "SHORT RIB"+15.0
Char Grilled, Roasted Shallot, Green Asparagus

HALIBUT "POMME CRUSTED”

Razor Clam, Smoked Pork Belly Chowder
Or Pomme Pave, Beef Jus

Market Vegetables, Caviar
=0 #2 2ZH4 AHO0IA
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COCONUT & LIME LEAVES
Lime Paper, Passionfruit Coulis, Jasmine Infused Tapioca Pearls
AL Frojof 2t ofo|A3E

MIGNARDISES
Cat



CHEF SIGNATURE

99.5

COD "BRANDADE" | FOIE GRAS"MACARON"
O A maicte Zetdz} otFtE

KING CRAB"ROULADE"
Avocado, Crab Consomme Gelee, Trout Roe, Micro Coriander
233 ojEItE E3tE

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Giant Mushroom Cream, White Truffle Oil
xRt EE

SEASONAL TOMATOES
Coconut Infused Lime Basil Seeds, Chilean Grapes Carpaccio
Quinoa, Lemon Thyme Leaves, Ricotta & Herbs Crostini
EOER HEe

HALIBUT"POMME CRUSTED "
Razor Clam, Smoked Pork Belly Chowder, Market Vegetables, Caviar
&0 Fo|ek S=T) AR

SORBET

259 ~2H|

BEEF "SHORT RIB"”
Char Grilled, Roasted Shallot, Green Asparagus, Pomme Pave, Beef Jus

=0l 72 2ZHE 2HO0|2

COCONUT & LIME LEAVES
Lime Paper, Passionfruit Coulis, Jasmine Infused Tapioca Pearls
AL Frolof 2t ofo|A3E

MIGNARDISES
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DINNER COURSE

10.0

COD "BRANDADE"” | FOIE GRAS"MACARON" | FENNEL&TANGERINE
o4& 23ctE Zotazl OiFtE HY 23 My s

KING CRAB"ROULADE"
Avocado, Crab Consomme Gelee, Trout Roe, Micro Coriander
233 ojEItE E3tE

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Giant Mushroom Cream, White Truffle Oil
xRt EE

SEASONAL TOMATOES
Coconut Infused Lime Basil Seeds, Chilean Grapes Carpaccio
Quinoa, Lemon Thyme Leaves, Ricotta & Herbs Crostini
EOER HEe

HALIBUT"POMME CRUSTED ” LOBSTER "RAVIOLI"+150
Razor Clam, Smoked Pork Belly Chowder Or Shallot Marmalade, Endives, Napa Cabbage,
Market Vegetables, Caviar White Bisque, Caviar
20 Fo|et StxIf X2 FHLICHAL 2EAE 2iH|22]
SORBET
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FREE RANGE"CHICKEN" AN DONG++BEEF "STRIPLOIN"+200
Sous vide, Confit, Mustard Leaves, Carrot, Or Charcoal Grilled, Mushroom Espuma, White Asparagus
Cauliflower Puree, Porcini Jus Roasted Shallot, Au Jus
Mezelet & Jts4at 3o ChEA B0 2 s MEAHOR

COCONUT & LIME LEAVES
Lime Paper, Passionfruit Coulis, Jasmine Infused Tapioca Pearls
AL Frojof 2t ofo|A3E

MIGNARDISES
Chat



CHEF SIGNATURE
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COD "BRANDADE"” | FOIE GRAS"MACARON" | FENNEL&TANGERINE
o4& E3ce Zotazl OfFtE HY 23 MpC

KING CRAB"ROULADE"
Avocado, Crab Consomme Gelee, Trout Roe, Micro Coriander
233 ojEItE E3tE

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Giant Mushroom Cream, White Truffle Oil
Xt ERE

SEASONAL TOMATOES
Coconut Infused Lime Basil Seeds, Chilean Grapes Carpaccio
Quinoa, Lemon Thyme Leaves, Ricotta & Herbs Crostini
EOER HE

LOBSTER "RAVIOLI"
Shallot Marmalade, Endives, Napa Cabbage, White Bisque, Caviar
FHLICHY EfAH 2HH| 2]

SORBET
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FREE RANGE"CHICKEN"
Sous vide, Confit, Mustard Leaves, Carrot, Cauliflower Puree, Porcini Jus

M2zE|e & 7teda Soe CohEld

AN DONG++BEEF "STRIPLOIN"
Charcoal Grilled, Mushroom Espuma, Shitake Powder,
White Asparagus, Roasted Shallot, Au Jus

Hxof 72 ¢45%e MELHOA

CHEESE
4 Kinds Cheese Mousse, Téte de Moine
HI7kx] X =

COCONUT & LIME LEAVES
Lime Paper, Passionfruit Coulis, Jasmine Infused Tapioca Pearls
IIRD Frmof 2t ofo|A=E

MIGNARDISES
Chat



