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15T COURSE

FRESH OYSTER (LIMITED) (supplement_$250)
fresh delivery twice a week
 HE=ERA
FEFAEIR (REHE) EEEEMES250)

2 (& CRAB AND CAVIAR (supplement_$400)
cucumber / lemon verbena / herb mayo / marigold flower
=N/ ERHRE / ERETE /Rt

ERNEEAFE (=a8EEMES400)

® (& HAND CUT JAPAN WAGYU BEEF TARTARE (supplement_$400)
kagoshima wagyu beef / caviar / créme fraiche / daikon
BABEREMY / BTE / FXNRY / BAES
FIBEAFIH-PIBEEE @aEmnEs400) $nEt: AFER 55

"% THAI CRAB CAKE (supplement_$400)
fresh crab meat / red curry / Jalapeno / baby bell pepper
AR FTEE BRI / KLUNRE / 270 ST RN / B4R
HEEN EEEBMES400)

# SEARED FOIE GRAS (supplement_$400)
beetroot / potato / green apple
HRAENE / EREREERR / SRRMTRE
EREERT EsmEmmEs400)

2 M TIGER PRAWN
sea urchin & bisque sauce / bottarga / celeriac / green apple / kale
BIREIEET/ BRF /AR /ERER / BRFE

BRI

) %o HOKKAIDO SCALLOP
parsnip / hazelnut / kohlrabi / chrizo
Rp RS / #R5RiH / BROR KBS / FRBEST BE A
JEEETE & AxdnE wHEt: mEF

2 DIATOM SHRIMP COCKTAIL (LIMITED)
cocktail sauce
Eﬁéfﬁ%
TR IR (REME)

BEEER  DXFRE M4n &F - fozrm
AEBEREABN—HEL (BURER) | KARFFEINE AEERERERRK5H200+10% subject to 10% service charge




MAIN COURSE

2 # LIVE LOBSTER $3600 (LimMITED)
BLUE LOBSTER $4300 (LIMITED)

red bell pepper sauce / artichoke / fermentation chili / yuzu
AR e T / SRR / SEEEERMY / M F

iBZ:l:EEiEi‘a‘EEEE (PREALRE)
Y IEEEEEEIR (RedtmE)

7 U.S DRY-AGED 30 DAYS LAMB CHOP_$3500
cauliflower / morels / herbs oil / nasturtium

EIRETESOR / EREE / B/ SEE
KEXESEEECTURARY 30K FHE

® (& KAMALAN PORK CHOP_$2500
dijon mustard / mushroom / apple jelly
_ﬂﬂ?ﬁ%?ﬁ / B/ ERE
ISR R gnEw: a8

% SEASONAL FISH $2900
chopped chili pepper / potato / fermentation chili / potato consommé
MBE / ERRES/ ﬁﬁ%iﬂﬁl | HERERESS
ZHRA

% % HUALIEN YULI DUCK BREAST $2300

Guanaja chocolate 70% / pumpkin / cointreau

mmﬁm%ﬁﬁﬁ/§§EMﬁ/E§ﬁﬁ
& T Bz 2B RN

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLESE SRS — & INEE KHPPIR HIREREIRE F 018 _$800. InE5—MERIIRATETS MN{E_$500

BEEER  DRXFRE - M4n & foznm
AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge

2ND COURSE

| select one |

IBERICO SALAD (supplement_$100)
bell fruit / fig / ruby port / balsamic
B /BRI / BEEKATEE

RECFKBEDRL (EREEZIMES100) muzw: mys

m & CAESAR SALAD
parmesan / chive / bacon
RS AR /IRRE / 15IR

SFE DR sz o

7 TOMATO SOUP
fresh tomato / basil oil

LB AR AL / B
e TN

® MUSHROOM “CAPPUCCINO”
slow stir-fry chopped mushrooms
124D BE 28 R A M A

N = |

B R a ks

= LOBSTER BISQUE (supplement_$100)
Boston lobster / brandy cream / chive
R TIARENR / Bt EE L / RRE

BEIRES (EREFEIES100)

BEEF SOUP

kagoshima wagyu beef / aged ham / dried scallop / carrot
HARERSFILIES / BRE KB / 3E4E / BE

TS sne narRen BaEh: a8

BHEEE: DRFRE M4n - GF - fozem
AEBREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge




MAIN COURSE

% U.S.D.A PRIME STRIPLOIN STEAK 200g_$2400
S TRRAARIZHHE

% U.S.D.A PRIME TENDERLOIN STEAK 140g_$2980
ER4FARIEISFHE

7 U.S.D.A PRIME RIBEYE STEAK 230g_$3200(for 1)
SR TEARANARA-HE 460g_$6400(for 2)

7 U.S. FLANNERY DRY-AGED 30 DAYS 400g_$5600(for 1)
BONE IN RIBEYE STEAE (LIMITED) 400g_$6900(for 2)
B FLANNERY#z 246k 30 B EIRFHE mrestme

" U.S. FLANNERY DRY-AGED 30 DAYS 400g $5100
BONE IN SIRLOIN STEQK (LIMITED)
ZEBFLANNERY#ZzZ U ZAEL 30 H A B YL RASHE entm)

H4 JAPAN WAGYU BEEF

JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK  150g_$3950(for 1)

BARER S/NBFIF-BIERFHE 300g_$7900(for 2)
HHE: AAERBH

JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g_%$4000

HARER S/ NEAF4HEIE= 5HE
HHE: AAERBH

% JAPANGUY FILET STEAK 120g_$4100

HAFNAIEDAHF
HEN: AARRH

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FUBSESRINEE— & NS KHPPIR HIREREIR B F 018 _$800. InE5—MERIIRATETS MN{E_$500

BHEERE: DRERE WP &% JozgE

AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge

&M AUSTRALIA BEEF

m AUS. DAVID BLACKMORE FULLBLOOD
WAGYU RIBEYE STEAK
SEMNDAVID BLACKMORE4TFEFNA-AHERAHE

% AUS. ROAM GRASSFED WAGYU RIBEYE STEAK
EMROAME iR A A-ARRA-HE

170g_$4200(for 1)
340g_$8400(for 2)

200g_$3400(for 1)
400g_$6800(for 2)

% AUS. MAYURA FULL BLOOD 200g_$4700(for 1)
WAGYU RIBEYE STEAK 400g_$9400(for 2)

EIMMAYURAGFEIS T RS- A ARS-HE

% AUS. A LEGACY FULL BLOOD WAGYU 600g_$8600(for 2)
DRY-AGED 30DAYS BONE IN

RIBEYE STEAK (LIMITED)
A LEGACYATESIERIL4
Sl S AL 30X A BRNIREFHE (RE(E)

SIDE DISHES

% FRENCH FRIES % STEAMED BROCCOLI
[RERE (R =P

% GARLIC BUTTER MUSHROOM % BUTTER WHIPPED POTATO
NEIETRER Y HEF 4 BERER
# GRILLED GREEN ASPARAGUS % CORIANDER-LIME
RIELEES BUTTER SWEET CORN
ESERBINHEHTEX
% SWEET AND SOUR

BRUSSELS SPROUT SAUTEE RED ONION
BRI FHE 1 ARES

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLBSESNNEE—E IS KHPPIK T IAZFEIREF MN(E_$800. InBS—R ERIBRATE M{E_$500

BHEEHE: DRP%E M4m - & Jozgs

AEBEREABN—HEE (BERER) | KARFFZINE FABEREMERERKH200+10% subject to 10% service charge




DESSERTS

| select one |

% (& CHOCOLATE SOUFFLE
Guanaja chocolate 70% / vanilla ice cream
IKAFL70% 1958 11 / BEIKEHM

BRI IEFRE

/ o SNOW FUNGUS SWEET
snow fungus / red date / Japanese soft brown sugar
BAE /4% /BEXLAKE

ETiRE

® = Jo VANILLA PANNA COTTA WITH
PASSION FRUIT AND PUMPKIN
passion fruit / pumpkin / aglaia honey ice cream
BER/ BEIN [ AISEEKEHK
R AT

® (& CHEF'S CHOICE
HOMEMADE ICE CREAM

ERFEEF TIKEW

® ASSORTED CHEESE PLATE
Arate g

SEASONAL FRUIT PLATE
KRB

DRINKS

| select one |

REGULAR COFFEE (I/H)
SETCInmEE

LATTE (I/H)
=k 2

CAPPUCCINO (I/H)
+EiE

ESPRESSO (SINGLE, DOUBLE)
I=AEHE (2845, 45

DARJEELING TEA (I/H)
REEAR

DONG DING OOLONG
RIRFSREAR

CHAMOMILE TEA
FHEHER

ROSE LEMONADE TEA
HOIRIEIEAR

PEPPERMINT TEA
SETR

BHEERE: DRERE WP &F JozgE

AEBEREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge




