1sr ¢? CRAB & CAVIAR (supplement_$200)
@ caviar - snow crab - roselle - wax apple
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¢% CRAB CAKE (supplement_$200)

@ pea puree - chili tartar sauce

SEARED FOIE GRAS (supplement_$200)

pear marmalade - red wine gastrique - maple gelee - chive
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flo BLUEFIN TUNA (supplement_$100)

chilled cucumbers soup - cracker - kombu - shiso

2 GRILL BOSTON LOBSTER

mM AUS. WAGYU BEEF TONGUES
gremolata * bone marrow - piri piri * tarragon
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@ garlic - Japanese leek - lime - shrimp past
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fo KING PRAWN

leek oil + pumpkin - sunflower seeds - chili

fo SEARED SCALLOP

f) eggplant - pesto - lemon
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OND 2 LOBSTER BISQUE(LIMITED) CINCO JOTAS SPANISH IBERIAN BEEF SOUP ® CAESAR SALAD & MUSHROOM SOUP

@ (supplement_$100)

Boston lobster * brandy cream * chive

COURSE

BELLOTA JAMON SALAD (supplement_$100)

fig - mixed green - Age balsamic vinaigrette

slow stir-fry chopped mushrooms

Aus. A Legacy full blood wagyu - aged ham (@, parmesan * chive - bacon
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dried scallop * carrot
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, APAN KYUSHU WAGYU RIBEYE STEAK 150g / $3950(For 1)
& U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $6160(For 1) JARAN T . ‘
MAIN BONE IN RIBEYE STEAK 400g / $7460(For 2) HATUNZEMAFIIIRAHE 2R « HAS N
COURSE FEBIFLANNERY #2230 H TEA A & DR AF-HE
JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3800(For 1)
AN ZH 45 R . J
& US.D.A PRIME A CUT 150g / $4300(For 1) [5_9] HATUMBERIFAILAT AR « HATUM
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/ JAPAN KYUSHU WAGYU FILET STEAK 120g / $3700(For 1)
— & B THAR A HR 2 HE
— fo U.S. DRY-AGED 30 DAYS LAMB CHOP(LIMITED) $3600
[jJéSD.A PRIME RIBEYE FILET STEAK(HSINCHU LIMITED) 150g / $2500(For 1) pistachio - mint - apple - lamb gravy
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LIVE LOBSTER (LIMITED
® U.S.D.A PRIME TENDERLOIN STEAK (HSINCHU LIMITED) 120g / $2900(For 1) % bell pepper + wolfberry .(Parmigmo) $3900
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) g&l\%ﬁ\? 1&3&% Sl)jl}&/[}g 460g-560g / $4500(For 1) o SEASONAL FISH (LIMITED) $2900
(HSINCHU LIMITED) 4602-560 / $ 5800(For 2) green picada - fennel - fregula - cuttlefish
KK B TEA B WIR A HE G rrimse) 8 8 Z A0 FE (PR L) / SRS - WIS - BB - s
- ® KAMALAN PORK CHOP $2600
@ /M AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 150g / $4000(For 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
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# GRAND MARNIER SOUFFLE / CITRUS PUER fo CREME BRULEE SEASONAL FRUIT PLATTER
grand marnier soufflé - passionfruit sorbet murcott chiffon - puer crémeux - citrus tuile @ coffee créme brilée - parmesan sable - caramelized puff rice éﬁﬁﬂ(%ﬁ
I ) If gs‘ If I)"I1 TEEHETEE - BFREH puft feuilletine - ‘P‘iif ice snow ) . ‘ @ miso ice cream ° sesame tuile
S F BB TR R, - HASIAE - MR - YEE | - VB WNMEAR S - WAUSARIPAR S - FRRIERA - WRIMVKILE - ZRELH M ASSORTED CHEESE PLATTER
AT S ArErl
[

 ARE R EREE ISR K 25200+10% subject to 10% service charge
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