Diner
Dinner Course “SAVEUR” | T4 F—a2—X “H 77—
¥ 16,500

Served period / March 1, 2024 ~ June 2, 2024

Bite sized hors d'oeuvre
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Scallops with caviar Jardiniére style
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Spring onion soup with a dash of truffle infused olive oil
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Bouillabaisse AZUR Style
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Roasted entrecote with horseradish sauce
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Strawberry and citrus fruit parfait
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Coffee or tea, after dinner sweets
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Prices are inclusive of service charge and tax.
SOREICE Y — ek BEAEERTEY £,
For menu ingredients queries: please ask your server.
TLaAF¥— - BHCOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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Diner
Dinner Course “PRINTEMPS” | T4 F—2a2—X “TIF7 v/ &
¥ 20,000

Served period / March 1, 2024 ~ June 2, 2024

Bite sized hors d'oeuvre
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Trout confit with white asparagus and fromage blanc
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Foie gras and scallop in a pie pastry crust with truffle sauce
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Pan-fried lobster with morel and cabbage
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Roasted lamb rack with gravy and spring vegetables
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Rhubarb and strawberry compote with pistachio ice cream
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Coffee or tea, after dinner sweets
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
TLaAF¥— - BHCOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.

FRLCE Y I ROEMICOETFE LT, AXy 7ETERWAbELE TV,





