Chef Francky Semblat
Seasonal Menu

BRITTANY SCALLOP

crudo - shiso leaf - chilled watercress velvet
Initiation * Brut Nature * Benoit Dehu
Champagne * France
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CARABINERO PRAWN
semi-cooked - light coral Béarnaise - tarragon essence
Riesling Grand Cru Cuvée Theo * Domaine Weinbach

Alsace - France - 2021

HOKKAIDO SEA URCHIN
puntalette casserole - shiitake - Chateau Chalon
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WILD TURBOT

Oscietra caviar - stewed baby leek * Champagne sauce
Domaine de Chevalier - Blanc
Bordeaux - France - 2011

OR

KAGOSHIMA BEEF TENDERLOIN
confit shallot in red wine

garlic chips - potato soufflé + 300

PYRENEES MILK FED LAMB Chateau d'Armailhac

cutlets + Jerusalem artichoke - fermented garlic Bordeaux - France - 2010

Pinot Noir - Burn Cottage
Central Otago * New Zealand - 2017
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LES FRERES MARCHAND
Jockey Club premium cheese selection + 160

OR

GREEN APPLE CRYSTALLINE

crunchy feuilletine - Darjeeling tea cream - Granny Smith sherbet
Muscat de Frontignan - Vin de Constance * Klein Constantia
Western Cape * South Africa - 2019

5 - COURSES 1,688 PER PERSON
6 - COURSES 1,888 PER PERSON

WINE PAIRING AT 688 - 4 GLASSES

If you have food allergies, please inform our colleague
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