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ABALONE & TRUFFLE
Wilted Golden Enoki Mushroom, Truffle Salt

HEa EGE

HONEY BEE TOMATO
Parmesan Ice Cream, Finger Lime Caviar, Herb Provencale, Calamansi
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TOOTHFISH & VERMOUTH +12.0
Beurre Noisette "Poached”, Nailly Prat, Spring Onion
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DUCK & VOL-AU-VENT ANDONG++ STRIPLOIN+20.0
Aged Duck Breast, Berry Glazed Beet, Duck Jus Foie Gras, Veal Sweetbread, Potato Espuma
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BALSAMIC & RHUBARB
Yuzu Curd, Rosemary Crumbles, Crispy Meringue
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CHEF SIGNATURE
110.0

GOUGERE | JERUSALEM ARTICHOKE | DUXELLES
EES B R Z AL BN, EfCtel

KING CRAB & CUTTLE FISH
King Crab Cannelloni, Heart of Palm, Apple & Cucumber Juice, Caviar
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ABALONE & TRUFFLE
Wilted Golden Enoki Mushroom, Truffle Salt

HEa EGE

HONEY BEE TOMATO
Parmesan Ice Cream, Finger Lime Caviar, Herb Provencale, Calamansi
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TOOTHFISH & VERMOUTH
Beurre Noisette "Poached’, Noilly Prat, Spring Onion
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ANDONG++ STRIPLOIN
Foie Gras, Veal Sweetbread, Potato Espuma
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BALSAMIC & RHUBARB
Yuzu Curd, Rosemary Crumbles, Crispy Meringue
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DINNER COURSE
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KING CRAB & CUTTLE FISH
King Crab Cannelloni, Heart of Palm, Apple & Cucumber Juice, Caviar
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ABALONE & TRUFFLE
Wilted Golden Enoki Mushroom, Truffle Salt

HEa EGE

HONEY BEE TOMATO
Parmesan Ice Cream, Finger Lime Caviar, Herb Provencale, Calamansi
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TOOTHFISH & VERMOUTH
Beurre Noisette "Poached”, Nailly Prat, Spring Onion
Hat2 HEO 9 oiZet Aot
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DUCK & VOL-AU-VENT ANDONG++ STRIPLOIN +20.0
Aged Duck Breast, Berry Glazed Beet, Duck Jus Or Foie Gras, Veal Sweetbread, Potato Espuma
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BALSAMIC & RHUBARB
Yuzu Curd, Rosemary Crumbles, Crispy Meringue
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CHEF SIGNATURE
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KING CRAB & CUTTLE FISH
King Crab Cannelloni, Heart of Palm, Apple & Cucumber Juice, Caviar
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ABALONE & TRUFFLE
Wilted Golden Enoki Mushroom, Truffle Salt
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HONEY BEE TOMATO
Parmesan Ice Cream, Finger Lime Caviar, Herb Provencale, Calamansi
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TOOTHFISH & VERMOUTH
Beurre Noisette “Poached”, Noilly Prat, Spring Onion
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DUCK BREAST
Aged Duck Breast, Berry Glazed Beet, Duck Jus
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ANDONG++ STRIPLOIN
Foie Gras, Veal Sweetbread, Potato Espuma
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CHEESE
4 Kinds Cheese Mousse, Téte de Moine
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BALSAMIC & RHUBARB
Yuzu Curd, Rosemary Crumbles, Crispy Meringue
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