LUNCH

52.5

COD "BRANDADE” | FOIE GRAS"MACARON"
Citat 2RCtE otz OtE

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Creamy Giant Mushroom, White Truffle Oil
BRI EBE

SEASONAL TOMATOES
Basil Seeds, Heart of Palm Carpaccio
Lemon Thyme Leaves, Crostini, Ricotta Espuma
EOLEQ} OfXpa

LOBSTER"CONFIT"+175
Shallot Mango Marmalade, Red Curry Bisque, Fingerlime, Jalapeno
BISEZEAY Smet 4R Y O o=

CHICKEN & CONFIT LEG BEEF "SHORT RIB"+15.0
Cauliflower Puree, Fermented Carrot, Char Grilled, Roasted Shallot, White Asparagus
Sauce Périgueux Or Mushroom, Au Jus
M2xalsh & Jha AT Sue Chaly =0 72 2EHE 2H01F

COCONUT & LIME LEAVES
Lime Chantilly, Passionfruit Coulis, Pineapple Sage
AL Frojof 2t ofo|A3E

MIGNARDISES
Cat



CHEF SIGNATURE

105.0

COD "BRANDADE” | FOIE GRAS"MACARON"
& 2CiE motaaf opFtE

KING CRAB"ROSETTE"
Avocado, Crab Consomme Gelee, Trout Roe, Micro Coriander
23y oteste 2HH

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Creamy Giant Mushroom, White Truffle Oil
2ot EBE

SEASONAL TOMATOES
Basil Seeds, Heart of Palm Carpaccio
Lemon Thyme Leaves, Crostini, Ricotta Espuma
EOHES} OfXpa:

LOBSTER"CONFIT"
Shallot Mango Marmalade, Red Curry Bisque, Fingerlime, Jalapeno
HISEZERY Smet 4R Y OrEols

SORBET

29| ~2H|

BEEF "SHORT RIB"
Char Grilled, Roasted Shallot, White Asparagus, Mushroom, Au Jus
Exo 72 2ZH4 AHO02

COCONUT & LIME LEAVES
Lime Chantilly, Passionfruit Coulis, Pineapple Sage
AL Frolof 2t ofo|A3E

MIGNARDISES
Cat



DINNER COURSE

105.0

COD "BRANDADE” | FOIE GRAS"MACARON" | GREEN PEAS
ti+a 2/ctE mZotaet opFtE x7He SEZ Am

KING CRAB“ROSETTE"
Avocado, Crab Consomme Gelee, Trout Roe, Micro Coriander
233 opmrte X

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Creamy Giant Mushroom, White Truffle Ol
A2t EBE

SEASONAL TOMATOES
Basil Seeds, Heart of Palm Carpaccio
Lemon Thyme Leaves, Crostini, Ricotta Espuma
EOLEQ} OfXpa

HALIBUT'BUCKWHEAT" LOBSTER"CONFIT"+175
Green Peas Puree, Romanesco Thai Shallot Mango Marmalade, Red Curry Bisque
. Or
Burnt Leek Powder, Saffron Vin Blanc Fingerlime, Jalapeno
Zo| 0|9 AFm 2t HH=at BIXEZHA) SIeb Efol 42 1 Ottzol=
SORBET

=9 ~2H|

CHICKEN & CONFIT LEG AN DONG BEEF "TENDERLOIN"+200
Cauliflower Puree, Fermented Carrot, Or Pan Seared, Green Asparagus, Pomme Pave
Sauce Périgueux Jerusalem Artichoke Puree, Roasted Shallot, Au Jus
MezZlet & 7ts4ar Sals o ol 72 s et AH0|2

COCONUT & LIME LEAVES
Lime Chantilly, Passionfruit Coulis, Pineapple Sage
AL Frolof 2t ofo|A3E

MIGNARDISES
Chat



CHEF SIGNATURE

160.0

COD "BRANDADE" | FOIE GRAS"MACARON" | GREEN PEAS
Ot ERHCHE =otazl ofFtE 171e =2 Am

KING CRAB"ROSETTE"
Avocado, Crab Consomme Gelee, Trout Roe, Micro Coriander
23y oteste 2HH

SCALLOP & TRUFFLE
Wilted Golden Enokitake, Creamy Giant Mushroom, White Truffle Oil
A2t EBE

SEASONAL TOMATOES
Basil Seeds, Heart of Palm Carpaccio
Lemon Thyme Leaves, Crostini, Ricotta Espuma
EOHES} OfXpa

LOBSTER"CONFIT"
Thai Shallot Mango Marmalade, Red Curry Bisque, Fingerlime, Jalapeno
HISEZERY Smeb Efo] 4R Z4 Or|o|l=

SORBET

29| ~2H|

CHICKEN & CONFIT LEG
Cauliflower Puree, Fermented Carrot,
Sauce Périgueux

M2zE|e & 7teda e ChEld

)

AN DONG BEEF "TENDERLOIN"
Pan Seared, Green Asparagus, Pomme Pave
Jerusalem Artichoke Puree, Roasted Shallot, Au Jus

o 2 ¢Eehe tAHo02

CHEESE
4 Kinds Cheese Mousse, Téte de Moine
HZtX| K=

COCONUT & LIME LEAVES
Lime Chantilly, Passionfruit Coulis, Pineapple Sage
IIRD Frmol 2t ofo|A=E

MIGNARDISES
Cht



