
18,000
Amuse bouche

Marinated lobster accent of citrus and caviar

Wrapped of veal and mushroom
with potato puree truffle flavor

Pan-fried tilefish with champagne sauce

WAGYU beef tenderloin steak
with creamy morel mushroom and marsala sauce

Moelleux chocolate
with mascarpone cream and raspberry sherbet

Bread

Coffee

Kindly inform your waiter prior to ordering if you are allergic certain food or are observing dietary restrictions.



Please inform us if you have allergies to shrimp (prawn) /crab/ wheat/ buckwheat/ egg/ milk/ peanuts before placing your order.
7

Amuse bouche

Snow crab charlotte with avocado coulis accent of caviar

Shark fin consomme royal with citrus flavor 

Sole and prawn mousse with bisque foam

WAGYU beef tenderloin steak
with truffle sauce and cremy morel mushroom

Moelleux chocolate with pistachio ice accent of red fruits

Bread

Coffee



Please inform us if you have allergies to shrimp (prawn) /crab/ wheat/ buckwheat/ egg/ milk/ peanuts before placing your order.
7

Amuse bouche

Marinated lobstar with oscietra caviar

Sauteed "EZO" abalone with truffle flavor liver remoulade

Pan-fried crispy tilefish with champagne sauce

WAGYU beef tenderloin and sirloin steak
with chef s condiment

Strawberry charlotte and ensemble lemon glass ice flavor

Bread

Coffee


