


4 COURSE LUNCH SET MENU 午间菜单

AMUSE BOUCHE - OCEAN
OCEAN精致开胃小菜

HOKKAIDO SCALLOPS北海道扇贝

White Asparagus | Veal Jus Glaze| Sprouts | Apple Grapefruit | Salmon Roe
白芦笋｜小牛肉汁｜豆芽｜苹果 葡萄柚｜鲑鱼籽

HALIBUT 比目鱼

Rice | Squid Ink Nori | Fin Tartare | Parmesan | Beurre Blanc
米饭｜墨鱼汁海苔｜鱼鳍鞑靼｜帕马森干酪｜白酒奶油酱

ROUGIE DUCK 鸭

Cherry | Pineapple | Clam | Orange and Chocolate Duck Jus
樱桃｜凤梨｜蛤蜊｜柳橙巧克力鸭汁

RHUBARB 大黄
Matcha Cream | Strawberry | Honey Yogurt Sorbet

抹茶奶油｜草莓｜酸奶蜂蜜雪酪

4 Course Set Menu $148++ 4道菜菜单

Wine Pairing $78++ 4杯葡萄酒搭配

Alcohol-free Pairing $48++ 无酒精鸡尾酒搭配

Sustainably-farmed produce 可持续农业生产的农产品
Choice of menu format (Set Menu) applies to entire party.全桌菜单形式（套餐）的选择需得一致。

Menu and ingredients are subject to availability. 菜单和食材会根据供应情况做出调整。

Prices are subject to 10% service charge and prevailing government taxes 9%. 价格需另加10%的服务费和9%的政府消费税。



6 COURSE LUNCH SET MENU 午间菜单

AMUSE BOUCHE - OCEAN
OCEAN精致开胃小菜

HOKKAIDO SCALLOPS北海道扇贝
White Asparagus | Veal Jus Glaze | Sprouts | Apple Grapefruit | Salmon Roe

白芦笋｜小牛肉汁｜豆芽｜苹果 葡萄柚｜鲑鱼籽

LANGOUSTINE海螯虾

Red Wine Langoustine Reduction | Beetroot | Raspberry | Pickles

红酒海螯虾汁｜甜菜根｜覆盆子｜腌菜

FROG LEG KATAFI金丝蛙腿

Parsley Coulis | Black Garlic
欧芹酱｜黑蒜

HALIBUT比目鱼

Rice | Squid Ink Nori | Fin Tartare | Parmesan | Beurre Blanc
米饭｜墨鱼汁海苔｜鱼鳍鞑靼｜帕马森干酪｜白酒奶油酱

ROUGIE DUCK 鸭

Cherry | Pineapple | Clam | Orange and Chocolate Duck Jus
樱桃｜凤梨｜蛤蜊｜柳橙巧克力鸭汁

RHUBARB 大黄

Matcha Cream | Strawberry | Honey Yogurt Sorbet 
抹茶奶油｜草莓｜酸奶蜂蜜雪酪

6 Course Set Menu $188++ 6 道菜菜单

Wine Pairing $128++葡萄酒搭配

Alcohol-free Pairing $68++ 无酒精鸡尾酒搭配

Sustainably-farmed produce 可持续农业生产的农产品
Choice of menu format (Set Menu) applies to entire party.全桌菜单形式（套餐）的选择需得一致。

Menu and ingredients are subject to availability. 菜单和食材会根据供应情况做出调整。

Prices are subject to 10% service charge and prevailing government taxes 9%.价格需另加10%的服务费和9%的政府消费税。


