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Green crunchy salad
Green garden salad with smoked duck breast, shaved parmesan cheese
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Chef’s special soup

=9 X

or

Scallop and roe

Scallop and flying fish roe ravioli with abalone, mushrooms

and baby onion @
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Sorbet
Manton lemon sorbet
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Chilean seabass

Yuzu scented Chilean seabass with saffron celeriac puree,
gremolata, spinach cream sauce
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Or

Lamb chop

Dukkah crusted lamb chop with dry fruits chutney,

saffron celeriac mousseline, port wine sauce
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Or

Korean hanwoo beef ribeye
Korean hanwoo beef ribeye with asparagus variation, port wine sauce
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Grilled half lobster 1% ZHAE] + 45,
Sauteed foie gras O2FAA @F|7¢ + 40.
Sliced fresh truffle Sy EZE + 35.
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Café Liégeois
Coffee ice cream, Light mascarpone cream, Espresso granité

7t 2|ol|=et=
70| Of0|ATE, 7HHZ OAFIEY| S8, o Azai|4 It |H|

* k%

Coffee or tea
70| £= &t

@ rorc @ NuUT

Table

@ VEGETARIAN

WINE SPECTATOR 2019

(wine pairing +100.)

200.

Green crunchy salad with king crab, blood orange vinaigrette

Louts Roederer Brut Premier
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Cream du Barry with homemade bacon @
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Grilled pomfret with lobster fricassee

Chardonnay Marqués de Casa Concha - Concha y Toro
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Grenache Sorbet
OZ2L2 AZH|

Korean hanwoo beef “Rossini”
Chateauneuf du Pape - Chdteau La Nerthe
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Tarte au Pralines Roses Revisited
Textures of Almond, strawberry ice cream (N)
Solera 1847 Cream - Gonzales Byass NV

D22 2X EtE UEE ©7| 0f0|A3E
*kk

Coffee or tea
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SIGNATURE DISH

Food allergies, food intolerance and religious interest
We welcome enquiries from customers who wish to know whether any meals contain particular ingredients.
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All prices are inclusive of 10% service charge & 10% tax.
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CHEF'S TASTING 3o00.

Beluga Caviar on Ice
with buckwheat blinis and condiments
"7} IHHIN, O S2|U, ZAC|HE

* %k

Catch of the day & Fruits de Mer
Market fresh fish with seafood
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Open ravioli
Sea scallop and Jeju scampi ravioli with chargrilled vegetables
AL HEF AT, O AL, 2E 2HIS2

k%%

Cucumber, Mint sorbet
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Surf & turf “Table 34”
Grilled lobster & Korean hanwoo Chateaubriand
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French cheese
Brie de Meaux with truffle
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ile Flottant de Péach melba
Raspberry sorbet, Yellow peach, Green tea (N
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Coffee or tea
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@ rork @ NUT @ VEGETARAN @) sPicY SIGNATURE DISH

Food allergies, food intolerance and religious interest
We welcome enquiries from customers who wish to know whether any meals contain particular ingredients.
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All prices are inclusive of 10% service charge & 0% tax.
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