Mother’s Day Lunch Menu
4 Course Menu - 2,3,9, 10 May 2026
BETIETEESR - 5H2HZE5A3HM5B9HE5H10H

AMUSE-BOUCHE OCEAN 82 IREHAB/INE

CURED WILD AMBERJACK ms#I874mE &
Beetroot Radish Rose | Pomegranate | Micro Greens

HHERE M | B8 | HERE

ATLANTIC LOBSTER A5 /4T

Grilled Green Asparagus | Beurre Blanc | Salmon Roe

RIEBFEE | AME | =X &7

GUINEA FOWL 238
Artichokes | Clam | Vin Jaune Jus

ED | R | EERT

BURLAT STRAWBERRY #iuigtas

Almond | Meringue | Verbena

B | EB% | DHE

4 Course Lunch Menu 4 EHFEES 168 ++ Per Person
J ;. Wine Pairing 4118 &5 B 78 ++ Per Person
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5 i Nuts Gluten Lactose Shellfish Vegetarian Sustainably Sourced
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Mother’s Day Lunch Menu
6 Course Menu - 2,3,9,10 May 2026
BETOCETEER - 5H2HZE5A3HM5B9HE5H10H

AMUSE-BOUCHE OCEAN 82 IREHAB/NE

CURED WILD AMBERJACK gs#Ig74mE &
Beetroot Radish Rose | Pomegranate | Micro Greens

HHRIRE ME | B8 | HEERR

NORMANDY SCALLOPS TARTARE #2kENEE @)
Avocado | Pickled Onion | Citrus Dressing
SRR | BIFA | HEhEs

CHILEAN SEA BASS m#istr&
Seaweed Rice | Watercress | Ginger Scallion

BER | BFX | £

GUINEA FOWL 2%
Artichokes | Clam | Vin Jaune Jus

EED | 1R | EERT

BURLAT STRAWBERRY ##i#tkEs
Almond | Meringue | Verbena

T EB%E | BRE

MANGO PAVLOVA = Rif%EgsE
Mango Sorbet | Passion Fruit | Basil Pineapple
TREE | BBR | TEHEE

6 Course Lunch Menu 6 &8 EFEEE 188 ++ Per Person
Wine Pairing 6118 & B EC 128 ++ Per Person

F i Nuts Gluten Lactose Shellfish Vegetarian Sustainably Sourced
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