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Dinner

Sea urchin with Jerusalem artichoke and nori
TEIEE MR TT

Hamachi with jalapefio and shiso

BSmHE A

Landes white asparagus with egg yolk and pike roe “kimizu”
ZERERARRFRFREER

Cuisse de grenouille a la “Singapore”
#7035k [ bR FE 28 R

Three-yellow chicken 'cuit en crotite de riz' with 30 years aged Shaoxing wine*
W EFHRBEBE=FH

Aged rice duck “a laorange” with aged tangerine peel and timut pepper

EEREKIBE R X A&

or

A4 Wagyu beef tenderloin
B AR E A4 F 440

( supplement 541 $398 )

White Chrysanthemum with kumquat and osmanthus
RSB RER

Peach “baba au rhum” with peach gum and baijiu
EMEEWBERELBRBE

Mignardises
ERER

$1,688 $1,888

Includes additional courses*

Supplement Kaviari Ossetra Caviar 3 il3&E] Kaviari BERARTFE at $40/g =

Sommelier Selection G ;B Ef #E
4-glass wine pairing BRI E5E (4 #F) $800
6-glass wine pairing BLIZ & ( 6 1) $1,380

\_

A 10 per cent service charge will be added to your bill U tn— g% 8
Please inform us of any food allergies or dietary requirements in advance SN$HEARYA BB FE , 557 268 5 & 0 AR 56 M B
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