NT.1680

JEUBR Bk
Lunch Focaccia
Menu
(LA
Paté en Crotte
SR HE
Chicken fungi soup
A [ fePioR | R
Seabass / Cauliflower / Capers
b SR SE / A g /S
Sasso Chicken / King oyster mushroom / Peas
OR
FEIME(+NT.670)
fewr /bR [ R KK [ RYIEE
Short ribs / Mustard seeds / Wagyu Beef Tongue
b P /7 K
e 2 3 French Toast / Vanilla Ice Cream

Wine Pairing
3 M NT.1280

4 FF NT.1580 SNk B 5 5 2

Coffee or Tea
H S EAHAVINE (+N'T. 30)

BEXE

B : - |

Tea Pairing k%58 10% subject to 10% service charge
BAR NT.200 1 H AR 0 SBIGRE o (IR 750ml)

2 #f NT.380 WA BE NT.800/3 | ZUMARHEE NT.2000/3H




NT.2680

FR [ RAE [ R IORES

Corn / Popcorn / Polenta

TRk £ / i B / ek O

Salmon / Avocado / Salmon roe

Dinner
Menu

HA R [ 335 850

Madai / Kumquat / Jellied consommeé

TH /) [ B

Scallop / Asparagus / Meuniere sauce

ARSI / ¥ AR

Aged duck breast / Sichuan green pepper

W /T H /Y

Seabass / Scallop / Celeriac

OR
FEME(H+NT.880)

I [ BRODR [ B Bk
Lumina lamb chop / Pistachio / Chickpea

OR
FEME(+NT.980)

FEREAA H AN [ -0 ) A

Smoked wagyu / Beef cheek / Wagyu tartar

OR
FEEME(+NT.1200)

AKIRE N / A 38/ TR e mRa = KT
E Lobster / Caviar / Vanilla

B BRG / Ti5E0) | FPRVK UM
Wine Pairing Strawberry / Chocolate / Spice ice cream
3 # NT.1280 ek g
5 # NT.1880 ﬁﬁ&?—i‘g?ﬁ

Mignardises

3 MM SR 52 25

e Coffee or Tea
BEEE
HHLE A A INE (+NT.30)

B : - |

Tea Pairing k%58 10% subject to 10% service charge
BLAR NT.200 1 H AR 0 SBIGRE o (IR 750ml)
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