Diner
Dinner Course “SAVEUR” | T4 F—a2—X “4 7 —n1"
¥ 16,500

Served period / June 3, 2024 ~ September 1, 2024

Bite sized hors d'oeuvre
BHIDOBEEL A

Scallops with caviar Jardiniére style
MAZH & F % 7 4 7 OZHEE
BeiifForalL Jr—=YbF~bDV 4R Ly b

Chilled onion potage with a dash of truffle infused olive oil

ENEDRIZNEZX—Y 2 ) 2aT7DFKD

Bouillabaisse AZUR Style
~ Az XV ARHOBAN TYa— VAT A4 ¥ _—2{30 T

Roasted entrecote with horseradish sauce
TVviva—rowas 4
FVaZeERT D7+ XV b
L7 4 —LDihnizy a

Peach and fromage blanc mousse
HbkE 7o~ —Y 275 v DL—2%
TALBZEBLI VDY 2L SAFy TADY AN

Coffee or tea, after dinner sweet

F—b —F AR, 77 v REVNEET

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY 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 “ETE” | T4+ —a2—xX “=5”
¥ 20,000

Served period / June 3, 2024 ~ September 1, 2024

Bite sized hors d'oeuvre
BHIDOBEL A

Grilled scampi and gaspacho with basil oil
FVITAT 4 =X EHTANTF 3
NRIINDFAN TFA—=Y =t DEIFTA

Conger and foie gras with risotto
TFHEIETXT T
THBKDOY Vv b TERDEKY

Poached abalone in butter with corail sauce
TTEDNR =KL o
RV arT LAz —R T—=T4Fa—2rD7Y vk

Roasted venison with red wine sauce
ACiRERE - HEEo v T 4
MILRDORTL RV A vDoLTarzyay

Citrus fruit tart with orange ice cream
ZNb e TTY 2a—L
TAFDOY 2L AL VYVDTARZ Y — L

Coffee or tea, after dinner sweet
a—t —F AR, 7T v RBVNET

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.

ERLCBY ETKOEHICOEEL TR, 22y 7ETERVAEDLELE I 0,



