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MICHELIN
2025

a la carte
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FTHXE
appetiser @i¥

ﬂ) hand-cut wagyu beef tartare, sourdough bread $190

FERN ol
Japanese fruit tomato, black olive, mustard, basil $260
BAZE B
Japanese sea bream, candy beetroot, Timut pepper $260
H A8 A B ALK
Morisseau mussel, melon, horseradish $260
EEEORENR

(supplement $128 for 5g of caviar B$128 BAFHE S =)

rock fish soup, rouille sauce $240

ARABEEAFERE

m mushroom soup, shiitake & black pepper roll $240
EREHSHEHDK
duck foie gras terrine, Pineau des Charentes jelly $288

MRS ECLE T 2B R E

Australian winter black truffle, Noirmoutier baby potato $368
BNEECEENEF

main course X

homemade pasta, mushroom sauce, morel $228
FHEEBEZTFIER
(supplement $88 for 3g of Australian black truffle
Sn$ss EIEMBAE 3 =)
Murray cod, cauliflower, hazelnut $380
SREATRMIER

m seafood “vol au vent”, flaky puff, crustacean sauce $368
BEMEE

m yellow chicken, parsnip, yellow wine sauce $328

EmBEREREET

Australian wagyu beef tenderloin, mint béarnaise sauce $498

BN 4 AN EDE R T

Japanese A4 wagyu beef tenderloin, $698
mint béarnaise sauce

B A4 440

Barbarie duck cooked on the bone $880

(Preparation time 45 minutes, serves four for sharing)
EEEERE
(ZEMRESRD 45 88 , AIfit 4 ADE)

cheese & dessert Zt KM

@) jasmine soufflé, lychee sorbet $128
FAERFERHRTRE
rum baba, mango, Chantilly cream $128
ERREEBER
apricot tart, verbena sorbet $128
Bl SHE i

m baked Alaska (serves two for sharing) $240

KIBF L (T2 A9E)

artisanal cheese platter, sourdough bread $248

2L

m signature vegetarian

A 10 per cent service charge will be added to your bill.
Please inform us of any food allergies or dietary restrictions in advance.



