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MICHELIN
2025

seasonal tasting dinner

B

Morisseau mussel
SEEE ORZR

melon, horseradish
(supplement $128 for 5g of caviar SN$128 ALRTE 5 7% )

mushroom soup
BREIL S B
shiitake & black pepper roll

Australian winter black truffle, grenaille potato
ENERER/NEF

Noirmoutier baby potato

Murray cod
ERERENAEIE

tomato, capers, olive

aged Barbarie duck
AR EH S SRS BRIE T

plum, black garlic
or

Japanese A4 wagyu beef tenderloin
B A4 FN4-4-4

mint béarnaise sauce

(supplement 5570 $198)
Paris - Brest

RICEREREX

choux pastry, praline cream
petits fours JENER

coffee or tea MNBEZLZ

6 courses &% | $1,188

4-glass wine pairing BESBRY $980

chef’s dégustation menu

48 &S IR R E

Morisseau mussel
FEEORZEN

melon, horseradish, caviar

mushroom soup
BREL 50 &SR
shiitake & black pepper roll

Australian winter black truffle, grenaille potato
EMEIOEB/NEHF

Noirmoutier baby potato

Murray cod
SinERE i RHE

tomato, capers, olive

vol au vent
FERRRREE

lobster, flaky puff, crustacean sauce

aged Barbarie duck
AREEE BB R TIE

plum, black garlic
or

Japanese A4 wagyu beef tenderloin
HZAR A4 F4-4H40

mint béarnaise sauce

apricot tart
B S Z e

verbena sorbet

Paris - Brest
RCEBEZRExX

choux pastry, praline cream

petits fours JAT =8

coffee or tea MNBEELEE

8 courses ®x | $1,588

6-glass wine pairing BELERCE $1,380

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



