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OCEAN RESTAURANT

6 COURSE DINNER SET MENU R & 35

AMUSE BOUCHE - OCEAN
OCEANTHEX

B/

EBlI TARTARE dréx48

Apple | Vinaigrette | Ginger | Shrimp Reduction
i—%‘/ /‘I"%‘ﬁ\ﬂ'

SCALLOP g m

Kaviari Caviar | Squid Ink | Scallop Foam | Dry Scallop | Lime
Kaviaried 75 | 2&5T | BIUEX | T | Fi7

STURBOT ~xtie

Orange Curry Foam | Jus | Green Asparagus | Manila Clam
MIFEIIEER | &1 | A5 | Sefutss

TOCHIGI WAGYU BEEF #5 A fii4f

—a

Eggplant | Mushroom Tartlet | Octopus | Bottarga | Parsley | Morel Beef Jus
T | EER | E8 | B&T | R

RFr | ERES AT

CHOCOLATE TARTE 1555 /4%

Cacao | Caviar N25
o o] | N25& F&

MANGO PAVLOVA =2E &t
Mango Sorbet | Passion Fruit Jelly | Pineapple | Lime | Rice Crisps
TREE | AES

ERRR | AL | &7 | KBk

6 Course Set Menu $248++ 6i 33

Wine Pairing $148++ eira % imEis

2
Alcohol-free Pairing S68++ I ims e 2 HmLE:

I

(i

bSustainany -farmed produce o] FFZ A W A PRV F h
Choice of menu format (Set Menu) applies to entire party TEHREE

BN (BE) RRES
Menu and ingredients are subject to availability. 52 E

SEES =

BFNEM S ARIE AL 1B I A I EE
R RO HBURT 3 2.

Prices are subject to 10% service charge and prevailing government taxes 9%. {1 1&3& 5 010%H4 Al 55




OCEAN RESTAURANT

8 COURSE DINNER SET MENU &35

AMUSE-BOUCHE - OCEAN

OCEANTSZEX

B/

EBlI TARTARE #r#cis

Apple | Vinaigrette | Ginger | Shrimp Reduction
ot | = | 86T

KING CRAB # T

PR |

Avocado | Basil Purée | Caviar Cream

R | BYR | fhha TR
SCALLOP 3

ISEA

Kaviari Caviar | Squid Ink | Scallop Foam | Dry Scallop | Lime

Kaviarig 128 | =&

& T

| BILE. | TR | Fi5

LOBSTER i 4F

Ratte Potato | Salicornia | Basil Oil | Lobster Sauce
T | TEd | BT

BiEDRE | BE

ey TURBOT xz61&

Orange Curry Foam | Jus | Green Asparagus | Manila Clam
WBMIERX | #i1 | &AF | RN

TOCHIGI WAGYU BEEF #5Afi4:

Eggplant | Mushroom Tartlet | Octopus | Bottarga | Parsley |Morel Beef Jus

T | BEhl | &E

& | 5

&Y | &

Rir | ERESFRT

CHOCOLATE TARTE 15= A%%
Cacao | Caviar N25

B8] o] | N25
MANGO PAVLOVA E2mH &

=R

Mango Sorbet \ Passmn Fruit Jelly | Pineapple | Lime | Rice Crisps
AAERRG | R | F17 | KB

T L ‘

8 Course Set Menu $288++ s 330

Wine Pairing $198++ sira & imis e
Alcohol-free Pairing $88++ T kst 2 miLHae

bSustainany -Farmed produce ©] #5542 K W 4 P2 B4R - G

Choice of menu format (Set Menu) applies to entire party. £ £ B2 (EL) HIiE
Menu and ingredients are subject to availability. T 2 FNEM SR AL (F IR M-

SESTELS S

Prices are subject to 10% service charge and prevailing government taxes 9%. {1 1&3& 5 010%H4 Al 55
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