THE RENCH KITCHEN

Amuse bouche
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Homemade Balik salmon
Caviar,celeriac rémoulade, white wine jelly
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Asparagus barley risotto, porcini frit, Iberico ham
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Lobster bisque
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Meuniere cod, yuzu velouté sauce
Sautéed swiss chard
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Pan-fried F1 beef tenderloin, foie gras, Rossini, truffle sauce
Purple sweet potato puree, glazed carrot
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Tarte Tatin, vanilla ice cream
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Petit four
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Coffee or tea
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13,200

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
BHICPUILF—DH2HREBHk BBHRDBH D DREHRIE SEXDERICHRDDEICTB UTIT S0
Kindly note that menu would be changed due to ingredients supply.
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THE RENCH KITCHEN

Amuse bouche
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Tuna tartar
Avocado, yuzu cream, caviar
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Mushroom fran, lobster bisque form
Lobster, porcini mushroom
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Sole bonne femme, fluron
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Roasted F1 beef sirloin, red wine sauce
Brussels sprouts frit, truffle potato puree
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Strawberry parfait
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Petit four
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Coffee or tea
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18,150

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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Canadian lobster salad, sherry vinegar dressing
Sea urchin, cauliflower cream
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Chicken consommeé
Ravioli porcini mushroom, chestnut
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Roasted tile fish, Noilly Prat sauce
Braised butternut, turnip
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Slow cooked Japanese F1 beef tenderloin, Madeira sauce
Roasted foie gras, seasonal vegetables
EEFOERRE VT2V —X
22 P0S500—R + ZEHR

Chocolate surprise, raspberry sauce
F3aAU—hFYTSA X SARY ==

Petit four
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Coffee or tea
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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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