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LUNCH MENU #F#5%

Amuse-Bouche
FEX

Fluffy egg soufflé, vin jaune with bacon, and truffle
WIRERIDER, BEEEEEERNNLE

Venison with black olive and butternut squash
FEE PO BC A RO A Mk R I

orsg

A4 Kagoshima wagyu striploin, sea succulents and clams ($70 supplement)
BILE M M4, BEFEMNEN FSXEEHT 70 T

Cacao leaf, Dominican chocolate, sea buckthorn, marigold
ZREMFRA, DR, E=TE

3 course lunch menu $118++ 3 ERXEEH/A
3 glass Wine pairing $78++ 3 #EEE/ B A

Add an extra dish to make it a 4-course lunch! fm—Ex=2mEtrEss
(Dishes are only available as add-on options) (Itt&f45 F 2 (V21 & A AN EEIN)

Chilled consommé Turbot E&&FE7DLBEE $73
ice cream of Gillardeau oyster | hazelnut oil | Kaluga Hybrid caviar (15gr)
HHI S 4HE | #5H | Kaluga Hybrid & F# (15gr)

Langoustine &1 $63
Dashi | coffee | lemon | Katsuobushi

IMEREaS7m | Mk | ATHR | REH

Apple & $28
salted caramel | puff pastry | walnut

BRENE | FEMK | %k

Kumquat £+ $28
Negroni | Rosemary

RIBZRE | R&EF

Lunch menu is not valid in conjunction with any promotion or discount F& X &L ES5HMAERNZA,
Menu and ingredients are subject to availability MIEMHMIERFETIME -
Prices are subject to 10% service charge and prevailing government taxes FiEM& AN R FI10% RS % -



