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Fried Garlic HRA DASIORS 53 BEFICAICS
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and Bisque Sauce EXOYV—RRZ
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Chef’s Signature Burger AR A| LR EHA B SR Fv—/N—H—
@27k AL HER B AJORA
Octopus Fried Rice, Lobster Miso Soup LiX| S28t0} 2AE] EIXt AIMER. OT AR —BKMR+
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Lotus Root Cake with Chestnut cream, Ice Cream 4F32! 3 SNt 45| 0f0| AR BRETART)—L
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WINE PAIRING (3GLS) 80,000

SPARKLING Ferrari Brut Metodo Classico, ITALY
WHITE Henri Bourgeois Sancerre Le MD de Bourgeios, FRANCE

RED Domain Escaravilles Cotes du Rhone Villages “La Ponce’, FRANCE




CHEF'S TABLE TEPPANYAKI

LUNCH COURSE
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This menu is available only for lunch
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Premium Caviar
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Please inform our staff in advance if you have food allergies or allergic reactions.
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All prices are inclusive of 10% Service Charge and 10% VAT.
HE HF0l= 10%2| SAtE2H10%2| MZ0| ZotE|o] AELICH

22,000



