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$250/ person

Flan with Sea Urchin, Aonori Sauce and Wasabi

mEXWARRAXTETILE

K3k koK koK koK

French White Asparagus
with Sour Cream and Caviar
KEZEREFERDMHNAFRINBE TS
Fettuccine Pasta
with Morel Mushroom and Black Truffle
EXAEERFHEMERE
Grilled Canadian Lobster
with Bechamel and Buckwheat
EHIMERRIFE N EBRENFE

K3k skokskokkok

(Please Choose One) (IB%EE—Ft )
Grilled Australian Rangers Valley
Beef Tenderloin with Watercress
BSE RN R IL A N ECEE R
or
Seasonal Fish (F<iE&)
(Please Choose One) (IB%EE—Fb )
Tuna Set on Rice
SHRBER
or
Marinated Snapper with Japanese Style Porridge
& A A8k
or
Somen with Myoga and Junsai
BRFHEE FHIZEE
Dessert of The Day
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ORGANIC VEGETARIAN VEGAN PLANT-BASED
FROTEIN
CERTIFIED SUSTAINABLE LOCALLY SOURCED REGIONALLY SOURCED CAGE-FREE
SEAFOOD

Prices are subject to 10% service charge and prevailing Goods and Services Tax
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