THE RENCH KITCHEN

Amuse bouche
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Marinated tuna carpaccio, Nicoise salad
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Pistou soup, ex-virgin olive oil
Thyme flavor
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Pan-fried Spanish mackerel, sauce Noilly prat, roasted cauliflower
Crushed potatoes, green laver, dill
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Grilled NZ beef tenderloin, madeira sauce
Field mustard frit, glazed carrot, celeriac puree
Compoted dried persimmon
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Dessert
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Coffee or tea
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11,000

Prices are subject to a 15% service charge
FEREBICU—EBELUTASBEERNZLUET
To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions
BMICPUILF—DHDHER BEHIRDBHDDOREHKIE TEXDIRICHEDDBCHB UMITFIZEN
Kindly note that menu would be changed due to ingredients supply.
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THE RENCH KITCHEN

Amuse bouche
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Duck and foie gras terrine, sherry vinegar gastrique
Dekopon orange salad
Toasted brioche
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Onion gratin soup
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Seabass en croute
Seabass, mushroom duxelle, spinach, bacon
Yuzu beurre blanc
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Roasted F1 beef tenderloin, morel mushroom sauce
Potato gratin “Dauphinois”, brussels sprouts, carrot
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Amaou and white strawberries declinaison, lemon verbena jelly
Vanilla ice cream
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Coffee or tea
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16,500

Prices are subject to a 15% service charge
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To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions
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Kindly note that menu would be changed due to ingredients supply.
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THE RENCH KITCHEN

Oscietra caviar, sour cream
Buckwheat blinis
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Duck and foie gras terrine, pistachio cream
Micro leaves salad, earl grey pound cake
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Lobster fran, sea urchin, cauliflower velouté
Sakura-shrimp flavor milk foam
ZN—=IVBEDISY E HUIDSTD—-DT)L—7F
MIEDNEDIIND T4 —A

Pan-fried tile fish, sauce Noilly
Roasted Shimonita-green onion, potato
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Slow cooked F1 beef tenderloin, red sauce
Parsnip puree, roasted Kyoto vegetables, wasabi-leaves
Winter truffle
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Amaou and white strawberries declinaison, lemon verbena jelly

Vanilla ice cream
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Coffee or tea
O—b— FEE iIF

24,200

Prices are subject to a 15% service charge
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To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions
BMICPUILF—DHDRER BREHIRDBH D DORERIE TEXDRICERDDEICHB UNMITIZE
Kindly note that menu would be changed due to ingredients supply.
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