1 ST 7 SOUTH AFRICA ABALONE FRESH OYSTER wLimiTED)

C OU RSE (supplement_$150) (supplement_$250)
spinach green sauce - fresh delivery twice a week
red onion gel - sansho - chive HEE=ERA
HRIGE - ADFRER - BB - IRRE
FSIDE - ADRRAE - BRI % IR (RaptE) EEEEINHES50)

FAFEEAAR E=armmnEsiso)

# HAND CUT JAPAN WAGYU 2 CRAB AND CAVIAR
(» BEEF TARTARE (& (supplement_$400)

(supplement_$400) cucumber - lemon verbena -

kagoshima wagyu beef - caviar - herb mayo - marigold flower
créme fraiche - daikon B F*;%?ﬁﬁ BRI - R

AABRENE - ATE LB EnE  BAHEATFE =sgmmnEson)
FY)HARFF REEER = 2=@m nmEsao0)

7 GRILLED OCTOPUS RAW TUNA
Ho anchovies - almond - lemon - radish cherry tomato - osmanthus - buckwheat - teriyaki
iR - B - 2R - EREE P - ETE - BE - BB
RIEE R BEEHA
2 TIGER PRAWN ® HOKKAIDO SCALLOP
f) sea urchin & bisque sauce - bottarga - fennel - white onion - champagne - dill
celeriac - green apple - kale EEHE - BFE - BIE - &8
ST - BAT - =
RRR - ERE - PRAE 8T 2
EERIR
2N\D % MUSHROOMS “CAPPUCCINO”  # TOMATO SOUP
slow stir-fry chopped mushrooms fresh tomato - basil oil
COURSE B ELE - REMA MEERERMK - BEH
B~ hEAES Bhiss
BEEF SOUP " CAESAR SALAD
kagoshima wagyu beef - aged ham - (& parmesan - chive - bacon
dried scallop - carrot IHEARLT - IRRE - TR (BEFH)
AARBRESMEIED - BRENRE - BiT - #E L FEDH

BRRMF 45

AEBEBEAFMN—HEM(EIHREER) RAREBNE AEERHIMERESR K A120+10% subject to 10% service charge

SBBF AR« 2D HRE - {0 (8 ~ Dot aus



$800 in addition for each canada hpp boston lobster , $500 in addition for Seared Foie Gras with steak

FUBEESINE —E NS RHPPK TIEEREIRIZFH HE_$800 - MNF— D FRISAHES H1E_$500

MAIN % U.S.IDAHO SNAKE RIVER FARMS WAGYU A CUT STEAK 150g_$4400
COURSE EEEEREIMEEA LA CUTEHE
# U.S.D.A PRIME STRIPLOIN STEAK 200g_$1500
ERERANEZS
# U.S.D.A PRIME TENDERLOIN STEAK 150g_$2700
EESAGE N FHE
% U.S.D.A PRIME RIBEYE STEAK (for 1) 230g_$2800
EETERMR4HE (for 2) 460g_$5600
% U.S. FLANNERY DRY-AGED 30 DAYS (for 1) 400g_$5200
BONE IN RIBEYE STEAKLImMITED) (for 2)400g_$6100
EBIFLANNERYEZ 2K 30 B B AR 4 HE e wm)
JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK (for 1) 150g_$3550
HZ 5 /) A 4Rh AR 45k (for2) 300g_$7100
JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g_$3600
BAERE/DAMFANZTFHE
% JAPANGUY FILET STEAK 150g_$4000
HZARFA4IE D 4-5E
% AUS. ROAM GRASSFED (for 1) 200g_$3000
WAGYU RIBEYE STEAK (for 2) 400g_$6000
BIMROAMEAS & 87 & FN 4 B AR 4 HE
% AUS. MAYURA FULL BLOOD (for 1) 340g_$6700
WAGYU RIBEYE STEAK (for 2) 340g_$7600
BUMMAYURAZE TS 52 0 A 4 Bh R 4 5F
REBREHEABN—HEH(BHKEER) RERFE BN NEEREIRER R K AE120+10% subject to 10% service charge
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MAIN
COURSE

SIDE
DISHES

FEBEHERAEU N EMERRER)

% LIVE LOBSTER_$3200umiTeD)
m BLUE LOBSTER $3900wmiTeD)

red bell pepper sauce - artichoke - fermentation chili - yuzu

ATEHHIT ST - SIEEAT - R MT
R ERE s 2 et
L EERE IR (e 2ot

% SPRING CHICKEN_$2100

flo porcini - mushroom - chestnut - ginger

R B BT E

% SEASONAL FISH_$2400

welsh onion - black garlic - zucchini - Sichuan peppercorn - Shaoxing wine
HAKRE - 25 - #I - B8 - BEB

ZHEIRA

% KAMALAN PORK CHOP_$2100

(& dijon mustard - mushroom - apple jelly
BAITR - B - BRE

IEIE AT a IR (A EF)

% BUTTER WHIPPED % STEAMED BROCCOLI
POTATO TBRBIEX
ERER

% CORIANDER-LIME SAUTEE RED ONION
BUTTER SWEET CORN =y ARES:-

B SRAIBYIEE K

% FRENCH # SWEET AND SOUR
FRIES BRUSSELS SPROUT
JRIRE R BT HE

RERFE BN NEEREIRER R K AE120+10% subject to 10% service charge
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DESSERT % THAI MILK TEA SOUFFLE

(& coconut milk ice cream
TR ACEM
RINIIRERT

% ORIENTAL BEAUTY

Mo pomelo - hazelnuts - grapefruit jelly -

oriental beauty tea ice cream
X EM - BR - EE -

RAEAZCEM
MERAEA
g (H:(H)Il%/lFE’ I\ﬁACDHEol I((::EECREAM SEASONAL FRUIT PLATE
JOMEMADE 1CE FEARE
ERIERT TAORH N
DRINK REGULAR COFFEE (IH) LATTE (IH)
ES5any) I3 SNk
CAPPUCCINO (/H) ESPRESSO (SINGLE - DOUBLE)
<A ARG (1D - Z1)
DARJEELING TEA (I/H) CHAMOMILE TEA
REBALR FHE
DONG DING OOLONG PEPPERMINT TEA
RIBRRER SEfRIER
ROSE LEMONADE TEA
WIRERS
REREEREN—HEH(BEHNESR) RERFE BN NEEREIRER R K AE120+10% subject to 10% service charge
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