Déjeuner
Lunch Course “SAVEUR” | JvFa—X “¥7—)”
¥ 6,800

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

Grilled white asparagus and scallop with mousseline sauce
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Spring onion soup with a dash of truffle infused olive oil
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Please select one dish from the following. | AT X0 1 fiBEP 72X 0,

/ Pan-fried seabream and seaweed risotto with bisque sauce \
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Fillet steak with and roasted bamboo shoots with red wine sauce
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Strawberry and citrus fruit parfait
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Coffee or tea, after lunch 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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Déjeuner
Lunch Course “PRINTEMPS” | JvFa—R “F73 v/ X
¥ 8,800

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

Grilled white asparagus and scallop with mousseline sauce
KT AT AARTHREWIHED 27
V=R« LAY —X

Spring onion soup with a dash of truffle infused olive oil

HkzEHE I 2 - EREDR—7 )2 7DFKD

Pan-fried seabream and seaweed risotto with bisque sauce
HiORT L
BFZEDO»EH T HEEEDO) Yy ez

Fillet steak with and roasted bamboo shoots with red wine sauce
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Strawberry and citrus fruit parfait
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Coffee or tea, after lunch sweets

a—b—F ALK - 7 T v REUNE T

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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