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Herb-coated Flounder Carpaccio, Tomato Water & Broth
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Lobster & Burdock Pie, Lobster Broth
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Grilled Domestic Pork Tongue,
Tomato & Grilled Eggplant Condiment, Gravy Sauce
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Shine Muscat Grape & French Cheesecake,
Sorbet “Vin Mousseux”
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Makaibari Tea Estate Organic Darjeeling, Mont-blanc

XKEMOEANKRAREICLYABRPER LRI BENIIVET, TTEHRIIEIVEYE,
Please note that the menu is subject to change due to availability of ingredients.
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Amuse
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Domestic Eel & Foie-gras Roll, Banyuls Wine Reduction
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Mushroom Clear Soup, Autumn Taste
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Lobster & Burdock Pie, Lobster Broth
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Roasted Irish Hereford Beef Sirloin,

Stewed Chestnuts & Peanuts, Antibes-style Sauce
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Poire Belle Helene
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Makaibari Tea Estate Organic Darjeeling, Pate de Fruits
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Please note that the menu is subject to change due to availability of ingredients.



