


OCEAN A

RESTAURANT

6 Course Special Festive Dinner Menu
FIBRDIRREES

Available on 24 & 25 Dec - 31 Dec & 1 Jan
12H24212H825H. 12B831H&1H1H

AMUSE-BOUCHE OCEAN
BZIRBEFTB/NE

KING CRAB 0¥
Avocado | Basil Purée | Caviar Cream
w1
HmR | Tk | hmEFE

HOKKAIDO SCALLOP @ (1

Daikon | Sauce Hollandaise | Basil Vinaigrette
JtgEREN
Z M F=E | ZEYREET

TURBOT & ® )
Orange Curry Foam | Jus | Green Asparagus | Manila Clam
K E6TE
EMBER | it | &F%F | Dehtsi

A4 TOCHIGI WAGYU BEEF
Royal Caviar | Miso Pumpkin | Apple Pumpkin Purée | Beef Jus

A4TRZNFIA
BTE | RIEE | EREAMRR | F63

CHOCOLATE TARTE § 0

Valrhona Cacao | N25 Caviar

1558 /3K
SERPAIE] | N25 & F 3

YULE LOG “BUCHE DE NOEL" § &
Chocolate Tofu | Almond | White Chocolate

I5RAEE | &= | BI5%=h
(supplement tnf 28+*)

or oy,
CANNELLONI ALMOND CREAM & §

Poached Pear | Feuilletine | Ginger

BEANECINHE
SRR | SRR | =

6 Course Special Festive Dinner Menu 6182 D AR B EES 248+
T Wine Pairing Givh 8 %) 19 15 fic 148+

) Sustainably farmed produce S ERMHR"S Nuts 8874 % Gluten #®& @ Dairy h#1& @ Shellfish aa=% ﬁ Alcohol &1

CHOICE OF MENU FORMAT (SET MENU) APPLIES TO ENTIRE PARTY. 28R&3. (BE) NEESES -
MENU AND INGREDIENTS ARE SUBJECT TO AVAILABILITY. EEMEH<HEEENEAEEEE -
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX. fifgZ MK RS ST EER -

N2 A e

®
+ @ +




OCEAN A

RESTAURANT

8 Course Special Festive Dinner Menu
BB DIKRBEES

Available on 24 & 25 Dec - 31 Dec & 1 Jan
12H24212H825H. 12B831H&1H1H

AMUSE-BOUCHE OCEAN
RSB AN

AMAEBI TARTARE DE NOEL
Apple | Vinaigrette | Ginger | Shrimp Reduction

FAZEEHER
TR | Bt E| 58

HOKKAIDO SCALLOP @

Avocado | Grapefruit | Caramelized Hazelnut | Yuzu
JEER I
£mR | BE | SREETF | M7

FOIE GRAS éf

Lobster Foam | Poached Lobster
HERT
TAFER | KE LR

LANGOUSTINE
Scampi Red Wine Sauce | Beetroot | Raspberry

R
(DB | #% | BET

TURBOT HH ® (1)
Orange Curry Foam | Jus | Green Asparagus | Manila Clam
KPS
EIMERR | Bt | &P % | BREAEH

A4 TOCHIGI WAGYU BEEF
Royal Caviar | Miso Pumpkin | Apple Pumpkin Purée | Beef Jus

A4TRZNFIA
BTE | RIEE | EREAMRR | F63

CHOCOLATE TARTEG & §

Valrhona Cacao | N25 Caviar

1552 /73K
SERPEAIE] | N25 & F&

YULE LOG “BUCHE DE NOEL" @&
Chocolate Tofu | Almond | White Chocolate

EREERRE
ISR HER | B | BI5R
(supplement tnf 28+*)

or oy,
CANNELLONI ALMOND CREAM 4 & ¢

Poached Pear | Feuilletine | Ginger

BANSCIHEE
JeEE | iR | =

8 Course Special Festive Dinner Menu 818 DIKIRBES 318+
T Wine Pairing Sivi 8 %) 19 15 fic 198+

) Sustainably farmed produce S ERMHR"S Nuts 5814 $ Gluten #& @ Dairy th#l& @ Shellfish g% ﬁ Alcohol 858EE

CHOICE OF MENU FORMAT (SET MENU) APPLIES TO ENTIRE PARTY. 22 EF D, (EE) HEETE—Z - MENU AND INGREDIENTS ARE SUBJECT TO AVAILABILITY. ZEENEe<EERENERMEEE -
“ﬂ PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX. il 8ENMU RS EHEFTFEER - &a
O




