OCEAN RESTAURANT

Father’'s Day Dinner Menu

6 Course Menu -12-21June 2026
RETOEMEER - 6H12HZ6H21H

7

ouv

AMUSE-BOUCHE OCEAN 82 #4378 /\&

HEIRLOOM TOMATO F#&i
Soy Custard | Cold Tomato Consommé | Mint Oil

EHRLA | REMED | EREH

KING CRAB ®=x#%
Apple | Caviar Cream | Sourdough Chip

¥R | B8FEPH | RMESMRK

ATLANTIC LOBSTER A% 24F
Grilled White Asparagus | Beurre Blanc | Salmon Roe

RIREFEE | QYmE | =X&F

BRITTANY TURBOT #3Ui5RAZ &
Green Asparagus | Smoked Fish Sauce | Espelette

EEE | MEEE | A RS

BEEF TENDERLOIN "ROSSINISTYLE" 48% “S@EERRKZ” @)
Foie Gras | Brioche | Beef Jus

HERT | ERE | 4t

CARPACCIO OF PESCA BIVONA PEACH fmrktbxaasiEL)
Pistachio | Elderflower | White Chocolate

FOR [ #BBAK | BI5RA

6 Course Dinner Menu 6 & EBEEE 248 ++ Per Person

Wine Pairing 618 & BIEE 148 ++ Per Person
Nuts Gluten Lactose @ Pork Shellfish Vegetarian Sustainably Sourced
aHkE £S5 FLHE BEEA EX-EeES o) BIREER BRI R &

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

NIEBINBARS BB EZ R . WREBESANREERN RIS, BBAENORS AR,




OCEAN RESTAURANT

Father’'s Day Dinner Menu

8 Course Menu -12-21June 2026
RETSEMEER - 6H12HEZ6H21H

7

ouv

AMUSE-BOUCHE OCEAN 52 k$EHFF 8/\E

HEIRLOOM TOMATO R
Soy Custard | Cold Tomato Consommé | Mint Oil
EHREX | REMED | EEH

KING CRAB ®#x#%
Apple | Caviar Cream | Sourdough Chip
ER | & 7EPH | BMESMRE

ATLANTIC LOBSTER A% 4%
Grilled White Asparagus | Beurre Blanc | Salmon Roe

RIFAFE | APME | =X&F

JOSPER GRILLED MEDITERRANEAN OCTOPUS JOSPERs®Z &itihigE @
Fermented Red Bell Pepper Sauce | Pickled Shallots

REBLIEHRE | FELIA K

BRITTANY TURBOT #3li5EAZT&
Green Asparagus | Smoked Fish Sauce | Espelette
B5FF | HEEE [ EAXHMN

BEEF TENDERLOIN "ROSSINI STYLE" 48% “TERRE” @)
Foie Gras | Brioche | Beef Jus

HERT | HERRIE | 4Pt
STRAWBERRY SORBET &&%i¢

Citrus Snow | Mint Tonic Foam

HBE | BESe

CARPACCIO OF PESCA BIVONA PEACH fmrktbxgaskiEL
Pistachio | Elderflower | White Chocolate

FOR | #BAK | BI5RA

8 Course Dinner Menu SiEXGEEE 288 ++ Per Person

Wine Pairing 8 & & BIEE 198 ++ Per Person
‘ Nuts . GIuten ‘ Lactose @ Pork @ Shellfish Vegetanan @ Sustainably Sourced
BRERE £S5 FLHE BEEA R BIREER BRI R &

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

NIEBINARS BB ER R . WREE R AR EERN RIS, BBAENORS AR,




