15T m KING FISH & KALUGA CAVIAR & SOUTH AFRICA ABALONE

COURSE (supplement_$400) (supplement_$100)
raw king fish - red onion - Kyoho grape - sour cream Oolong tea - brown shimeji mushroom -
i - A0¥E - BEIEEE - BB mizuna - abalone liver
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& CRAB CAKE BEEF TONGUES

%9 (supplement_$400) (supplement_$200)
tomatillo - daikon - lemon verbena - lime baby carrot - Sichuan pepper - fig - garlic
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® SEARED SCALLOP TUNA
sesame - french bean - sunchoke - mugi miso - red daikon - yam -
peeled green pepper Japanese sweet and sour sauce
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flo wild angelica - leeks - calamata olive -
Sichuan spice sauce
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2ND % MUSHROOMS “CAPPUCCINO”  BEEF SOUP
w stir-fry ch d mush kyushu wagyu beef - aged ham -
COURSE ?éok/;;;gwc ;‘p%?ajzm e Y dried scallop - carrot
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" CAESAR SALAD " TOMATO SOUP

(& parmesan - chive - bacon fresh tomato - basil oil
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$800 in addition for each canada hpp boston lobster.

RBGESE B —E NS ARHPPR TR RE T NNE_$800

MAIN ® u S.D.APRIME STRIPLOIN STEAK 200g_$1600
COURSE EIEPir b
% U.S.D.A PRIME TENDERLOIN STEAK 140g_$2600
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% U.S.D.A. PRIME ACUT 150g_$3900
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% U.S.D.A PRIME RIBEYE STEAK (for 1) 230g_$2800
EEIEARANAR 4 HE (for2) 4609_$5600
m U.S. FLANNERY DRY-AGED 30 DAYS (for 1)400g_$5760
PRIME BONE IN RIBEYE STEAK (LimITED) (for 2) 400g_$6660
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JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK 150g_$3550
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JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g_$3400
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% JAPAN KYUSHU WAGYU FILET STEAK 120g_$3700
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% AUS. MAYURA FULL BLOOD 200g_$4400
WAGYU RIBEYE STEAK
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MAIN
COURSE

SIDE
DISHES
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= LIVE LOBSTER _$3500 wmiTeD)

garlic and chili sauce - tarragon - radish - carrot - clam
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% HUALIEN YULI DUCK BREAST $1900
fo fbaby beetroot - almond puree - potato pavé - duck and cherry jus
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% SEASONAL FISH $2500
(& milky fish soup - kohlrabi - squid - Shaoxing wine
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% KAMALAN PORK CHOP_$2100

(& dijon mustard - mushroom - apple jelly
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" BUTTER WHIPPED ®m STEAMED BROCCOLI

POTATO TBRBIEX
=

% CORIANDER-LIME % SWEET AND SOUR
BUTTER SWEET CORN BRUSSELS SPROUT
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DESSERT m CARAMEL APPLE SOUFFLE % PANDAN CHEESE CAKE

(& apple souffle - green apple cube - caramel ice cream  fo pandan chiffon - ricotta mousse - mung bean crumble -

EHREBAESE  SHBET - £8ECEM pandan and coconut milk ice cream - coconut tuile
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DRINK REGULAR COFFEE (I/H) LATTE (IH)
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CAPPUCCINO (I/H) ESPRESSO (SINGLE + DOUBLE)
R I=AEMIGE (BB 47 - 2£47)
DARJEELING TEA (I/H) CHAMOMILE TEA
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