BLEND BROTHERS X BRASSERIE ON THE EIGHTH | OPENING NIGHT DINNER MENU

6TH NOVEMBER
DESIGNED BY BLEND, NETHERLANDS

WELCOME APERITIF
GIN BASIL SMASH | VIRGIN BASIL SMASH

DUTCH IMPERIAL OYSTERS NO.5
basil smash granita | pickled Jalapenos | Huacatay

fe el B A0 | EROKD | RESLERP EPBREL | AR

HAMACHI & SCALLOP CRUDO
Jalapenos | yuzu

HH R TERR | 205ERH | AT

Riesling Trocken, KUnstler, Rheinga, Germany

BRIOCHE

Dutch croquette Holstein neck | Rubia Galega Fat

mizuna salad | shallot compote | smoked eel| black truffle Périgord
A e | TR TSR | ERETHASHN | 4R
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Chardonnay, Tiansai Vineyards T20, Xinjiang, China

BUTTERFLIED SEABASS

fig leaf oil | pine nuts| capers | fish roe

gt R | SRR | PAT | I | AT

Pinot Noir, Louis Latour, Beaune Rouge, Burgundy, France
Or

BELCRISP BBQ
mousseline | green asparagus | crispy ketchup

WIS | T | ZRER | MR hnds

Pinot Noir, Louis Latour, Beaune Rouge, Burgundy, France

PORNSTAR MARTINI
almond crumble | pineapple tartare | mint julep granite
ACEREE | BEUEEE | ALK

Tokaji Sweet Szamorodni, Chateau Pajzos, Tokai, Hungary

Priced at $1,480
BrE"E $1,480

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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