DEGUSTATION DINNER [ELKREJESEE

CRAB MEAT SALAD
avocado | citrus mayonnaise | wild salmon roe

BRE | FhR | HRERE | A=A
or

PAN-SEARED DUCK FOIE GRAS

grilled apricot | toasted brioche
ERSAT | BEN | BEIHEE

CREAM OF WILD MUSHROOM
shaved black truffle
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SIGNATURE LOBSTER BISQUE

créme de cassis
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U.S. BEEF TENDERLOIN

ham tortellini | truffle gravy
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SEA BASS FILLET

mussels | green peas mousseline
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MILLE-FEUILLE

strawberry confit | vanilla custard
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or 3%

VANILLA CREME BRULEE

almond crumble | salted caramel ice cream
EENE AR | A0 | BB TR

Coffee or Tea stz
Confectioneries jE=t/\#{#E

Our food and beverage may have traces of allergens, as our kitchen is an environment, where allergens may be present.
For guests with special dietary requirements or allergies who may wish to know about the food ingredients used,
please contact the manager.
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