


LUNCH MENU 午间菜单
4 Course Menu 4 道菜菜单 $148

Wine Pairing  葡萄酒搭配 $78 / Alcohol-free Pairing 无酒精鸡尾酒搭配 $48

6 Course Menu 6 道菜菜单 $188
Wine Pairing 葡萄酒搭配 $128 / Alcohol-free Pairing 无酒精鸡尾酒搭配 $68

STARTER开胃菜
Cauliflower Cream 花椰菜奶油

Parmesan Ice Cream | Squid Ink Sauce | Kaviari Caviar
帕尔马干酪冰淇淋 |墨鱼汁 |卡维亚里鱼子酱

Grilled Scallops 烤扇贝
Apple and Grapefruits | Pickles | Carrot Jus | Spices and Orange Reduction | Dried Scallop

苹果和葡萄柚 | 泡菜 |胡萝卜汁 |香料和橙汁 |干贝

Frog Leg Katafi 蛙腿卡泰菲
Parsley Coulis | Black Garlic

欧芹酱 | 黑蒜

MAIN COURSE主食
Halibut 比目鱼

Salicornia | Tobiko | Beetroot | Savoy Cabbage | Joselito Ham | Beurre Blanc
海蓬子 |飞鱼子 | 甜菜根 | 野甘蓝 |小何塞火腿 | 白黄油酱

Duck 鸭子
Cherry | Pineapple | Clam | Orange and Chocolate Duck Jus

樱桃 | 凤梨 | 蛤 | 橙子巧克力鸭汁

DESSERT甜品
Rhubarb 大黄

Matcha Cream | Strawberry | Yoghurt Honey Sorbet
抹茶奶油 | 草莓 | 酸奶蜂蜜冰糕

CHEF OLIVIER BELLIN
L'Auberge des Glazicks, Brittany France

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX. 价格需加收服务费和政府消费税。


