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42 CRAB & CAVIAR (supplement_$200)

%‘Lﬁ CRAB CAKE (supplement_$200)

flo BLUEFIN TUNA (supplement_$100)

chilled cucumbers soup - cracker « kombu - shiso
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@ caviar - snow crab - roselle - wax apple
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SEARED FOIE GRAS (supplement $200)

pear marmalade - red wine gastrique - maple gelee - chive
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pea puree - chili tartar sauce - cilantro - radish
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flo SEARED SCALLOP
@ eggplant * pesto * lemon

/M AUS. WAGYU BEEF TONGUES

Cé gremolata * bone marrow * piri piri * tarragon
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leek oil - pumpkin * sunflower seeds - chili
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2ND M TOMATO SOUP BEEF SOUP A MUSHROOM SOUP /M CAESAR SALAD
fresh tomato - basil oil Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot slow stir-fry chopped mushrooms parmesan * chive - bacon
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AL & U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5760(For 1) JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3550(For 1)
. BONE IN RIBEYE STEAK 400 6660 (For 2 HAJUNEMAIIIRAHE 2Pt © HATUN
COURSp  PANNERVIGUAS0H R R 8/ 3666002
4 bt @ JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3400(For 1)
# US.D.A PRIME A CUT 150g / $3900(For 1) HATUNERIAFE 5 B HE A « HA U
EFTEARMIIRZEA CUTHHE
/) JAPAN KYUSHU WAGYU FILET STEAK 120g / $3300(For 1)
# US.D.A PRIME RIBEYE STEAK 200g / $2700(For 1) HATUNAEMAFE R HE 2R : HASTUN
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- 2 LIVE LOBSTER (LIMITED) $3500
 US.D.A PRIME RIBEYE FILET STEAK(HSINCHU LIMITED) 150g / $1600(For 1) g bellpepper - woliberry - parmigian
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M U.S.D.A PRIME TENDERLOIN STEAK(HSINCHU LIMITED)  120g / $2500(For 1) M HUALIEN YULI DUCK BREAST $2000
EBRHEE I HEGrrRE) (& beetroot * plum - polenta * endive
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® GRILLED U.S.D.A. PRIME 460g-560g / $4100(For 1) fo SEASONAL FISH (LIMITED) $2500
BONE N RIBEYE STEAK(HSINCHU LIMITED) 460g_560g / $5000(F0r 2) green picada - fennel * fregula - cuttlefish
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M KAMALAN PORK CHOP $2200
2 M AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 150g / $3600For 1) (& Dijon mustard - mushroom - apple jelly
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$800 in addition for each Canada HPP Boston lobster with steak > $500 in addition for Canada Seared Foie Gras with steak
[
SIDE #® BUTTER WHIPPED POTATO  f) CORIANDER-LIME BUTTER SWEET CORN ® STEAMED BROCCOLI ® GARLIC BUTTER MUSHROOM FRENCH FRIES
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DESSERT ® GRAND MARNIER SOUFFLE  flo CREME BRULEE SEASONAL FRUIT PLATTER
SN grand marnier soufflé - passionfruit sorbet coffee créme brilée - parmesan sable - caramelized puff rice K B

miso ice cream * sesame tuile
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AR RS SR /K 25200+10% subject to 10% service charge
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