E P URE
€3

MICHELIN
2025

Dinner

Sea urchin with Jerusalem artichoke and nori

BB HEAR T

Hamachi with jalapefio and shiso

BSHE R

Duo of Sicilian Bluefin tuna with young ginger and kaffir lime
AEREEFEARFERFIERSE

Cuisse de grenouille a la “Singapore”
7 hn 35 Bk 2 AR

Jeju abalone with preserved olive vegetables and haricort vert *

EMARBERRMET

Aged rice duck “a I'orange” with aged tangerine peel and timut pepper
SEEIRRE KRR AL R B R B A T LA

or

A4 Wagyu beef tenderloin
HAZ A A4 440

( supplement 53 /1 $398 )

White Chrysanthemum with kumquat and osmanthus
RSB RER

Chocolate soufflé tart

Kb DT ERE

Mignardises
ERED

$1,688 $1,888

Includes additional courses*

Supplement Kaviari Ossetra Caviar 5 iIEEl Kaviari BiS& & 78 at $40/g &=

Sommelier Selection G B Ef #E
4-glass wine pairing BRI EE (4 #F) $800
6-glass wine pairing ELIS&5H ( 6 #F ) $1,380

A 10 per cent service charge will be added to your bill 5 U in— g5
Please inform us of any food allergies or dietary requirements in advance M¥HEARYEEMBHIRIE , 757 BHE 518 H AR5 B X



