2 Courses $228 per person

h ar b our - Starter and main course or main course and dessert
S i d e 3 Courses $268 per person
Starter, main course and dessert
I g r i 1 1 4 Courses $388 per person

Starter, middle course, main course and dessert

BAR-TERRATCE
Sommelier selected red or white wine $78

STARTER i 3

Leek and potato soup, crispy pancetta, chives
JEECEATS FarE Py S &

Daikon salad, carrot, red radish, sesame ginger dressing (v)

FARFERG VP W HAT ~ PR A S 2 B

Yellowfin tuna carpaccio, smoked sardine, fermented yuzu
w0 B D ) £ S TS

Fine de Claire oysters No.2 (3 pcs), shallot vinegar (+888)
SN E BNo.2 FLALEEY (34)

MIDDLE COURSE % —# ¥ %

Dauphinoise potato, ratatouille, quail egg (v)

NERNE BRI i 265

Foie gras terrine, chinotto jam, toasted brioche
TG HT BRI FOAR AL R il £

Seared sea bass, crushed potato, lobster bisque (+388)
HIUfi f, OSBRI RS

MAIN COURSE % —# £ %

Cherry tomato risotto, aged parmesan, basil oil (v)
B AR R AR RO RS 2 S A i

Salmon Grenobloise, grey shrimps, steamed potato, capers, lemon
AR SCH BRI ~ WO BT~ IR Rt

Braised pork cheeks, buttered spinach, mashed potato, red wine sauce
BEFE TR Byl - B AL

USDA sirloin 250, shallot purée, Espelette butter (+8148)
FBITHA TG P\ 2508 BLALE Je KA A

Lamb rack 250g, shallot purée, Espelette butter (+3168)
FH250g BrALE Yo XA B

DESSERT fit 5

Selection of ice creams and sorbets
HE R ARE R R

Vanilla panna cotta, peach jelly
LW AP ER Ak v

Slice of apple tarte Tatin, créme fraiche, salted caramel sauce
[ R RE R E BRI

Selection of French cheeses (3), fig chutney, crackers (+888)
Rk (2t (350 MiEAE Rez s K sz

If you have a food allergy, intolerance or sensitivity, let our server know upon ordering.
FEA AT Y E - FEAE T BT AR B IROB B AU R
Menu Curated Specially by Executive Chef Armand Sablon (V) - Vegetarian & 10% service charge Jin— i #



