Summer Deguslalinn Menu
SFEKER

“Nigoise” salad
Tuna confit, quail egg, green beans, olives and tomato consommé jelly
FEIERVE  HNEER BHE - AETD MEBAFEMESZEIE
Rosé: Gérard Bertrand, Cote des Roses Rosé Art Edition Morgan Jamieson, Languedoc, France 2024

Hokkaido sea urchin
Crispy homemade tofu, sweet corn velouté
158E60E - IFBETRE - TRAMHT
Sake: IWA 5, Assemblage 6, & #L:KAI53E Toyama, Japan

New Zealand scampi
Seared, braised Ibérico pork cheek, pickled fennel with crustacean emulsion
BRARAREEEE BRI EERARA BECEXPREBHEERE
White: Henri Boillot, Puligny-Montrachet 1¢" Cru Clos de la Mouchére Monopole, Burgundy, France 2011

Chilean seabass
Grilled, bell pepper confit, seasonal vegetables with clam vanilla herb broth
BREEANEER  HIEEH  BRLHERRAZEREZEERES

Racan pigeon
Pistachio crusted breast, char grill thigh, king oyster mushroom with spiced Port jus
VB ABIHI R Makh - /ORI - SRIERRE - BE%E R ERUKEET

Red: Chéteau Ducru-Beaucaillou, Saint-Julien, Bordeaux, France 2008

: Signature cheese trolley

Selection of artisanal cheeses from France
BEAEFT S T8

: *Add extra cheese course for $338 Fl—EZ 133 $338*

Japanese peach
fle Flottante, rice pudding, créme anglaise and peach genmaicha sorbet with espuma, ginger yuzu jelly
HA  BE2E - Khf  BEABRET - EFZORETBEEK - EMFRE
Dessert: Markus Molitor, Erdener Treppchen Riesling Auslese*** goldene Kapsel, Mosel, Germany 2011

$950
per person/&I

With an optional 5 glasses premium alcoholic pairing at an additional S880 (per person)
P AMEEE B EE T S N1$880 (1)

* For optimal dining experience, dégustation menu required for entire table.
*RIEREARRE  BREZEAZRZMA -

Please advise us if you have any allergies or dietary requirement. Menu items are subject to change without notice.
W FEFIEYEHEENERERK - BEHBN - RENHEN - AR F T4 -
All prices are in MOB, subject to 10% service charge.
BB EIE1LORFTE ST E R S NN — R -



