\‘ —— \

" OCEAN RESTAURANT
5 2 Lk IR BT




OCEAN RESTAURANT

DINNER MENU B2 3£ B2

6 Course Menu 6 B33 E 5248
HIER $148 / Alcohol-free Pairing TiE#ESEE
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8 Course Menu 8 B33 EH 5288
EEER $198 / Alcohol-free Pairing TEREBES
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STARTER B3

Ebi Tartare $FiA%8H
Apple | Vinaigrette | Ginger | Shrimp Reduction
ER | BT | £ | 40T

King Crab % T £
Avocado | Basil Purée | Caviar Cream

FHR | ZEE | BETEE

Frog Leg Katafi &8k IEDR
Parsley Coulis | Black Garlic

Scallop 1
Caviar | Squid Ink | Scallop Foam | Dried Scallop | Lime

BFE | FET | BFIVEA | THA | &/

Lobster J #iF
Ratte Potato | Salicornia | Basil Oil | Lobster Sauce

WIFLEE | ZE7 | ZEH | ZHE

MAIN COURSE =&

Turbot kz=&t &
Rice | Squid Ink Nori | Fin Tartare | Parmesan | Beurre Blanc

K | BESEE | HEEE | BRDTE | GEbE

Tochigi Beef 15 A4
Eggplant | Mushroom Tartlet | Octopus | Boftarga | Parsley | Beef Jus

HF | B | B | BEF | B FRT

DESSERT #H i

Mango Paviova =R E &g
Mango Sorbet | Passion Fruif Jelly | Pineapple | Lime | Rice Crisp

Rk | BERES | KAE | &7 | KB

CHEF OLIVIER BELLIN
L'Auberge des Glazicks, Brittany France

&3 &3

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX. 118 & MU AR 55 Z& FOBURFJE B2 Fi o




