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OLIVIER BELLIN, Celebrity Chef

Born and trained in France, Chef Olivier Bellin began his culinary career as an
apprentice in Lycée Le Paraclet, Quimper. He would go on to work with master
chefs Joél Robuchon, Jacques Thorel, Jean Coussau and Guy Guilloux.

Chef Olivier eventually returned to his parent’s inn and transformed it into the
famed two Michelin-starred L'Auberge des Glazicks. A dedicated chef with a
great fondness for his hometown, his signature dishes often reflect a hint of his
beloved Brittany.

A passionate advocate for sustainable dining, Chef Olivier's menus revolve
around responsibly sourced seafood and locally farmed produce. His zero-waste
approach and use of sustainable ingredients echoes the S.E.A. Aguarium'’s
dedication to ocean conservation. Chef Olivier strives to create a fully immersive
dining experience for his guests as he believes that a good meal should leave a

strong, emotional impression from the very first bite.
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AMUSE-BOUCHE OCEAN « BZKERFFE/)\3

CHANTERELLE MUSHROOMS -« ifiifELs @@
Spinach Coulis | Truffle Sabayon | Royal Trumpet Chips

REKE | INERE | AT A

ATLANTIC TURBOT * AFGFAZEEE @@@
Savoy Cabbage | Tobiko | Yogurt |
Smoked Cappuccino Style Turbot Velouté

AT ZefEEtT (RMEENSE )

AGED DUCK BREAST * Z\pkHEH @
Candied Pomelo | Orange | Endives | Portwine Chocolate Jus

EEMT | BF | e | BAFBILRIT
OR &

A4 TOCHIGI WAGYU BEEF * A44p/RF04E
Romaine Lettuce Roll | Anchovy | Mandarin Puree | Beef Jus

BOLERS | NS | B | 4Pt
(supplement J0# $48++)

STRAWBERRY & GUAVA * & A ®
Cheesecake Cream | Guava Sour Plum Sorbet | Raspberry Tuile

BT BRET
4 Course Lunch Menu 4588 148+ +
Wine Pairing 4/ &%aEREe /8++

.PO k . Sh \Ifish . Gluten | . l.actose | @Vegetar . Nuts .Alcohol | @ Sustainably Sou
EfL ] BEE aERE

BRR% Efb:i] 7%@%%%&?
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AMUSE-BOUCHE OCEAN -« {2 KSHFE/NE

SEA URCHIN 88 @@&
Celtuce | Seaweed Rice | Sea Urchin Butter Sauce | Lime
mH | 2R | BlEERE | BT

FROG LEG * HISIE &
Kataifi | Parsley | Garlic
B | BAF | Kaw

CHANTERELLE MUSHROOMS « SE#f &L @@
Spinach Coulis | Truffle Sabayon | Royal Trumpet Chips
e | IEE | Bt

ATLANTIC TURBOT * AT AZESE & @@
Savoy Cabbage | Tobiko | Yogurt |

Smoked Cappuccino-Style Turbot Velouté
WHHE | &EF | BRI | HEAETEET (RhEmEXig)

AGED DUCK BREAST « ZAgR8H (@ (O
Candied Pomelo | Orange | Endives | Portwine Chocolate Jus

BixMmT | BF | ¥E | RIFRILR0T
OR &}

A4 TOCHIGI WAGYU BEEF « A4f5ARF04
Romaine Lettuce Roll | Anchovy | Mandarin Puree | Beef Jus
TEARS | RES | Bk | T
(supplement N $48++)

STRAWBERRY & GUAVA * EEfIEAE @
Cheesecake Cream | Guava Sour Plum Sorbet | Raspberry Tuile

INERERKEILE | BOBRIEEE | BE SR

6 Course Lunch Menu 6EZFEEE 188+ +
Wine Pairing 6 &z EER 128++

@ Pork | Shellfish Gluten | Lactose | @Vegetarian | Nuts Alcohol | Sustainably Sourced
2HRA BERE iR

BRER% e SERE SHBR HEERMART &
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