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FINE DE CLAIRE
DAVID HEAVE OMSTERS
! (PC-43 [ 3 -13€
LPC-258 [ 120C - 498
+
# CHEF TASTING MENU
SAUMON M-CILT, SINIGANG 20T H, PICKAED DAIYON
CHEF TASTING

~ STEAK TARTARE, OYSTER, SHISO

4 Course $500

5 Course $660 LEETROOT CARPACCIO, RASPAERRY, GOAT CHEESE

* ROASTED) PARSNIP, HOUSE GOU! GRANOLA
WINE PAIRING e seseese
3 Glases 330 ORECCHIETTE, MUSHEOOM-ELACK. GARLIC,
SMOKED QURLKTA
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DRY-RGED LoCAT SEABASS,
CHORIZO - WHITE ReAN  STEN

NY  STRIPLOIN
SOM-CAAMANS | GrLAZE

©e000ee oo c00ccoe

CEASONAL DESSERT Brut_HK



