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Appetizers #miz

“Nigoise” salad

Tuna confit, quail egg, green beans, olives and tomato
consommé jelly
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Dungeness crab
Hokkaido sea urchin, apple vichyssoise and yuzu jelly
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*Chef recommendation: supplement 5120 for 5g of caviar ‘Kristal’*
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Sweet corn velouté
Coconut soufflé, French bacon and curry popcorn
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French foie gras
Seared, royale with wild mushroom and cognac chicken broth
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New Zealand scampi

Seared, braised Ibérico pork cheek, pickled fennel with
crustacean emulsion
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Main Course =%

Chilean seabass

Grilled, bell pepper confit, seasonal vegetables with

clam vanilla herb broth
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Yellow chicken ballotine

Braised in Vin Jaune, garden vegetable stew, sorrel emulsion
served with rice pilaf
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USDA Prime flank steak
Grilled, sucrine Iettuce with pommes purée and aromatic oil
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Spanish suckling pig rack
Masala spice char grill, braised fennel and blueberries sauce
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Racan pigeon

Pistachio crusted breast, char grill thigh, king oyster mushroom
with spiced Port jus
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Cheese and Dessert =tz

Signature cheese trolley
Selection of artisanal cheeses from France
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Rum baba
Coconut sorbet, seasonal exotic fruits and vanilla chantilly

WEEE - #iFSiE - RSRBKRERERZFRZE $108

Genmaicha Pavlova
Roasted tea crémeux, pistachio ice cream and raspberry coulis
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Japanese peach

fle Flottante, rice pudding, créme anglaise and

peach sorbet & espuma, ginger yuzu jelly
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Baked Valrhona Araguani 72% chocolate sabayon

and hazelnut ice cream
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(Allow 10 minutes for preparation ¥ 10 2 )

Please advise us if you have any allergies or dietary requirement.
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All prices are in MOB, subject to 10% service charge.
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