SET MENU

4 Course (choice of starter, main,pre-dessert and dessert) 588 Per Person
MEXELR (A1 + £ + Al&m + &%) S11$588
Wine Pairing 3 glasses of house wine to match dinner add + 280 per person

MADE-IN-RESTAURANT BREAD SELECTION +58 per person &1l
With truffle and Manchego cheese butter and a choice of Mediterrean Olive Oils
MMEHER R ~ SRR T4 - BEFIBEIE D

STARTER B

(choose one FiEH—)

FRENCH ONION SOUP
Oxtail ravioli, beef consommé, caramelised onions, mornay sauce

EIVFRS  FEREANER - FRBS  BIETFR  BRE

FRUIT TOMATO SALAD (V)
Semi-dried cherry tomato, momotaro tomato, tomatillo, burrata espuma, gazpacho sorbet

BEREBINVE  FEEEN - HRBOES © BOASEMN « MAIERG - I 255

HAMACHI  +60 per person &1
Cashew hummus, salmon roe, tomato jelly, radish green olive vinaigrette, tomato, dill oil
HEHR  BREESS - XA HilEE - EkEs - SHERET ~ HinFe)

MAIN COURSE £

(choose one z5iEH—)

SUCKLING PIG FORTWO  +60 per person &1
Carrot puree, gherkin, red wine jus

(fIM)EHFE « BES  B=/N 0 ADET

SEAFOOD PAELLA
Mussels, squid, clams, prawns, pea puree
I Bt - 50 R |\ ik 5258

AUSTRALIAN ANGUS GRAIN-FED FLANK 4+ +120 per person &1l
230 grams, smoked potato puree, herb butter, red wine jus
BN S B R R HE4 +(2305) JBIBES ~ BE4M ~ ADRT

BOUILLABAISSE + 60 per person &I
Four finger thread fin, shrimp, squid, clams
EIVEEDS C TIEER A 410 #im 1]

VEGETARIAN OPTION (V)
Please ask your server

PRE-DESSERT BiEHES

SEASONAL PALATE CLEANSER
EIRE 2

DESSERT #Han

CHOICE OF DESSERT
From A La Carte menu
EE—REMEN M

V - Vegetarian Z& Subject to 10% service charge BiM10%R# &



