SIGNATURE

AMOUSE BOUCHE

Welcome drink & gougere

FOIE GRAS MILLE-FEUILLE
Foret W

Steamed foie gras with apple chutney whnite wine Jelly and caviar

MUSHROOM
op BIAL A3

Dry cepe, button mushroom with chicken stock(gf: =L, truffle powder, milk foam and truffle o

TUNA CRUDO
S

Tuna(EX|:# 24 crudo with citrus fruits, quail egg, young leaves, cucumber and ginger, lemon dressing

OCTOPUS
=0

Confit octopus with potato puree, smoked paprika powder, romesco and hurb o

SEASONAL FRUIT GRANITA
JzhEt

BEEF TENDERLOIN & LOBSTER
gH- QH & HIRTHA]

Grilled korean beef tenderloin (211 7|:=3Lh4r 110g) with seasonal vegetable, perigourdin sauce

poached lobster with lemon beurre blanc sauce

CHOCOLATE LIME MOUSSE
2 2l &

Chocolate lime mousse, mango curd, chocolate tuile, chocolate sponge

COFEEEQOHR TEA
AT E+= A

250,000
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FOOD ALLERGY NOTICE : Please alert your server if you have any allergies
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The price includes service charge and VAT




SUNSET

AMOUSE BOUCHE

CAVIAR & EGG
?ﬂﬂlcﬂ & A=

Custard cream with corn puree, crab meat, prosciutto(=hA| 27 |:0|E2|0}) and caviar

APPLE & PARSNIP SOUP
AT} & T AT

am soup with ginger, chicken stock(E:=3Ui4r) and milk foam

(D

Sweet parsnip CI
BURRATA CI—IEESE

Burrata cheese with tomato salsa, grape, fresh basil, balsamic pearls, basil oil and tomato consomme

SIGNATURE LOBSTER
Ll

Blanched and roasted lobster with carrot puree, lemol
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SEASONAL FRUIT GRANITA
aehel

BEEF.TENDERLOIN & LAMB CHOPSTEAK
39 OHl & ] AEjo]
Grilled korean beef tenderloin(2{ 1 7[:==L{4F 90g)& lamb chop(&11 7' =44 90g)

with seasonal vegetable and perigourdin sauce

COCONUT PASSION FRUITS MOUSSE

FFY JJH"":] TE2x B2A

Coconut mousse, passion fruits ’:“! /, COCONUT Cream, coconut .’ﬂ&?-"'-"lg ue stick

COFFEE OR TEA
Ax] & A}

200,000
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FOOD ALLERGY NOTICE : Please ulcru your server it you have any allergies.
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The price includes service charge and VAT




AMOUSE BOUCHE
Welcome drink & gougere
SCALLOP & SHRIMP
B & A
Pan seared :;allu‘\"'-"*ffiz 25, shrimp(M<S HIEE r“) nvith celeriac puree,
lemon beurre blanc sauce and basil foam
ASPARAGUS
oA AA AX
Asparagus with chicken stock(& =Lh4t), fresh milk, onion, and milk foam
CAESAR SALAD
Al A E
Romaine with caesar dressing, shaved parmesan cheese, crispy bacon(=iX|127|:0|=+4h and garlic croton
ABALONE
A5, HAl 2he] S
Roasted abalone with mushroom ravi

mushroom consomme and truffle o
SEASONAL FRUIT GRANITA
e}

Korean beef striplo

BEEF STRIPLOIN STEAK
5O

5H Y& Agola
(2] 17 |:Z2LH4AF110g)

th seasonal vegetable and

etable and port wine sauck
RASPBERRY CHOCOLATE MOUSSE
ZH|g] 28 A&

COFEEE ORTEA
A e 2

pberry chocolate mousse, pistachio cream, meringue sheet, micro sponge, fresh fruits

150,000
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