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CHEF TASTING
$500 per person

+
WINE PAIRING

3 Glasses $380
S Glasses $580

mut!

FINE DE CLAIRE
DAVID HERVE OMSTERS

IPC-4% /[ 2/C-13¢
6PC-258 [ 120C - 498

CHEF TASTING MENU

"QANIGANG' SALMON  CEUNO
STEAC. TARTALE, OYSTER, SHISO

ROASTED RROCCOUINI, KQJ\ CREAM
AWASE MISO BAMROO SHOOTS

TROFIE, PISTACHO BUTTER, G0yl RERRIES
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DY AGED THREADFIN, A<PARAGUS
SHIKUWAZA BROWN  RuTTeEL

OR.
N4 STRIPLOIN, SoY- CALAMANS! GLAZE
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CEASONAL DESSERT

Brut HK



