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Entreée

Crispy Parma Ham on Creamy Cheese Toast
MEVEE B AR B SEZ %+

Wagyu Beef Cubes Salad in Yuzu Sauce
A F RIS R

Black Truffle Mushrooms with Vol-au-vent
ENEMERER

Fresh Fig Foie Gras on Toast with Salad
MeFrEERPIERT B EZRZ R iR

Soup

Soup of The Day

THE®S

Black Truffle Mushrooms Soup

7 == - N=|
*/L\\Eggﬁg Vo7l

Creamy Mussels Soup
BAfIeOSES

Lobster Bisque
ZEETERERS

10% Service Charge mn—RzEE

$48

$58

$68

$40

$58
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Salad & Sides

Black Truffle Fries
ZEMBIEEE

Mexican Cheesy Nachos $78
=AM ZIT KR

Crispy Fried Chicken Wings with BBQ Sauce $88
felFhEALBBQE

Deep Fried Fish Fillet Mango Salad $108
S5 A A = RV

Pan Fried Chicken Caesar Salad $108
R Gk S PARE:

Blueberry & Raspberry Smoked Duck Bread with Salad $108
BEEARTFIERKRDE

10% Service Charge IN—AR¥EE
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Burger & Pizza

Chicken & Duck Egg Burger with Salad & Fries
HEERBEERRNVERER

Kimchi Beef Burger with Salad & Fries $148
BARFREERRR DV ERER

Parma Ham & Rockets Pizza $148
BIVAFIRE S AR

Thouizimd IAsland Pineapple Seafood Pizza $158
TERESHENH

10% Service Charge I—ARFEE



Pasta & Risotto

Black Truffle Vegetable Medley Linguine (V)
EMNBERXEZEREAFNEE (X)

s Seared Foie Gras Risotto

BRI EXRFIER
Italian Seafood Risotto $138
2B EATER

& Whole Lobster Tail Linguine $268

REZLREBERB AT

10% Service Charge II—HR¥SE



Meat & Seafood

All Ttems are Paired with Roasted Greens & Potato Purée
FrEEXYREFXIEZRER

Grilled Pork Rib Eye Steak $168

I‘ pommery mustard, dill, cream, lemon grass

BRIFEAR B FF TR SET

Roasted Half Spring Chicken $168

black olive, bell pepper, bacon, romato

BEFERH fic BKBEAIRMT

Seared Sea Bass $168
tobiko, pinot grigio, parsley, heavy cream

B ErsHe B REFESSET

Seared Salmon Fillet $168

champagne, heavy cream, shallot, parsley

BN YA R SRS

10% Service Charge h—ARFE &


https://food52.com/recipes/1068-classic-french-potato-puree-extra-smooth
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Meat & Seafood

All Ttems are Paired with Roasted Greens & Potato Purée
FrEEREREGERINERNER

Grilled Duck Breast $168

red mulberries, lemon zest, duck jus

BEGK B A1 T

Grilled Sirloin Steak $188

pinot noir, shallot, beef jus, butter, thyme

BRAR ST B ALBFRIRT

Pan Seared Lamb Cutlet $188

lamb jus, garlic, rosemary, thymes, oregano

BRIFH B EERAT

Grilled Wagyu Ribeye $298
truffle oil, shallot, beef jus, butter, rosemary

BEMFTRIRY B FMBALRET

10% Service Charge II—HR¥SE


https://food52.com/recipes/1068-classic-french-potato-puree-extra-smooth

Dessert

Dessert of The Day

= B i &

Serradura Pudding $58
BXAEST

Chocolate Sea Salt Lava Cake & Gelato Gsmins) $78

® smsEHLAR B TH

Baked Chocolate Marshmallows with Crackers $88
B8O E R IR MEED 5T J15RE

10% Service Charge  IN—BRFEE




