THE RENCH KITCHEN

Amuse bouche
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Home smoked Balik salmon, caviar

Celeriac remoulade, white wine jelly
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Asparagus barley risotto, young corn frit
Iberico ham
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Onion gratin soup
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Meuniere seabass, yuzu velouté sauce
Sautéed swiss chard
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Pan-fried New Zealand beef tenderloin, Rossini
Purple sweet potato puree, glazed carrot
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Fruit tart, caramel sauce
Vanilla ice cream
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Petits fours
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Coffee or tea
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13,200

Prices are subject to a 15% service charge
EER@BICH-—ERRELT 1BREERNZLET
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

Amuse bouche
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Taraba crab, avocado, cucumber, caviar
Roasted bell pepper coulis
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White asparagus soup, poached qualil
Parmesan stick pie
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Pan-fried rockfish, saffron sauce
Spring cabbage, green peas
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Grilled F1 beef sirloin, red wine sauce
Roasted spring vegetables, truffle
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Musk melon, crémet d Anjou
Sauterne jelly

NROAQY DU—AFYIa
V—=FILXE—

Petits fours
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Coffee or tea
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18,150

Prices are subject to a 15% service charge
EER@BICH—ERRELT 1BREERNZLET
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 blini
AT bSFvEP UO=DU—-A ZE¥HOTZ

Iberic ham, cherry mozzarella
Melon, tomato, basil, aged balsamic vinegar
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Pan-fried abalone, beurre blanc sauce, salmon roe
Sautéed white asparagus
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Daikoku shimeji mushrooms, spring vegetables soup, pie
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Roasted tile fish, bisque sauce

Clams mariniere, broad beans
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Roasted F1 beef tenderloin, Rossini, truffle sauce
Sautéed artichoke, bamboo shoot
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Rose jelly, seasonal fresh fruits
Vanilla mousse, fromage blanc ice cream
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Petits fours
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Coffee or tea
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24,200

Prices are subject to a 15% service charge
EER@BICH-—ERRELT 1BREERNZLET
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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