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Royal Cristal Caviar 7 438/10g 968 /308

Seafood platter — Prawns, mussels, yabby, crab mayonnaise, oysters (2 pes), 408
raw sliced scallop, tuna, salmon, sea bass tartare
MEEDEE — MR O DEER - BEpP R - AR Q) S - AT e =R M Mt

Lobster Bisque #E##; 158
Fine de Claire oysters (6 pcs), ponzu dressing, spring onion 268
LB AN AR 1B (658 BhhF11 K

Confit duck leg, foie gras, French beans, truffle vinaigrette 168
BTG Bk U T« R SE S AR S T

Heritage tomatoes, avocado, basil, garlic croutons (v) 158
JERER ARV BOARAR ~ B Mo an ks B (3

USDA Ribeye 300g (USA) FEUSDAK R A-H\ 30035 398
USDA Ribeye prime 4008 (USA) FEUSDARGR 5K A HRZEP 40055 588
MS Wagyu sirloin 2508 (Australia) HPMSHIZE PG4 490 2507 488
Iberico pork chop 2508 (Spain) PUHEAFHLFIEEREI 2505 398
Risotto primavera, spring vegetables, aged parmesan (v) 218

[FR] BRAMER iR FHAAREEZ L

Seared salmon, cauliflower purée, pine nut, golden raisin, curry oil 298
BRI =30 FOMBSEe - AT R A v

Asian greens, sesame oil, garlic 68  House mixed salad 68
MESE B s (V) MR EE (V)
Mashed potato %% (v) 78  Triple cooked chips, truffle aioli 98

Truffle mashed potato H#EZ% (v) 108 Sk B AR (V)

DESSERTS #f &

Selection of ice creams and sorbets K53 kE K H 78
Selection of French and English cheeses, pear and raisin chutney 158
KA B KBl 2+~ BT B 5

Vanilla cheesecake, lemon verbena, strawberry sorbet #1544 fit =V &L 4% 88
TJe &2 AR Bt S i 5 R =Rt

If you have a food allergy, intolerance or sensitivity, let our server know upon ordering.
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Menu Curated Specially by Executive Chef Armand Sablon (V) - Vegetarian & 10% service charge l— s #



