PERIGORD BLACK TRUFFLE SEASON
Enjoy Freshly Shaved Winter BlackTruffle
with Each Course

Available from December 2024 to February 2025

TASTING MENU | 198

GOUGERE
French Cheese Puff, Black Truffle Mornay
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POIREAUX VINAIGRETTE (For Two) 58
Seasonal Leek from France, Dijon Mustard Vinaigrette
Poached Egg, Périgord Winter Black Truffle
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BLACKTIE SCALLOP 68

Wrapped in Spinach, Baked in Pastry Crust, Sauce Périgueux
Périgord Winter Black Truffle
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VOLAILLE DE BRESSE (1.6 kg) 198
Poached Whole Chicken in Truffle Broth
Savoy Cabbage, Mushroom, Salsify, Albufera Sauce
PérigordWinter Black Truffle
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PRE-DESSERT
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CHOCOLAT & CAFE 18
Grand Cru Dark Chocolate Crémeux, Glenfiddich
Caramel Foam, Coffee Ice Cream

Additional Périgord Winter Black Truffle
available for $12++ per gram

Menus are subject to change due to seasonality and product availability.

All prices are subject to 10% service charge and prevailing goods and services tax.






