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Amuse
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Fresh Half-cooked Japanese Tiger Prawn
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Lobster-paste Ball, Puff Pastry Soup
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Fried Sweet Shrimp,

Steamed Chanterelle & Green Beans, Basque-style Sauce
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Blue Lobster & Stuffed Quail,
Colorful Vegetables, Bisque Soup
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Peach Compote, Kabosu Citrus Flavor
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Makaibari Tea Estate First Flush Darjeeling, Vanilla Tart

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

Please note that the menu is subject to change due to availability of ingredients.
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