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Set Lunch Menu

Appetizers or Soup

Beetroot and Tangerine Cured Salmon with Herring Caviar

sourdough e red onion * capers

Seared Canadian Scallops with Edamame Puree

crispy parsnip ¢ pickled radish  fresh chervil

Cream of Onion Soup with Cinnamon Shrimps

Main Courses

Light Smoked U.S. Pork Loin with Blueberry Sauce

baked cheese potatoes ¢ broccolini « Roma tomatoes
Pan-fried John Dory Fillet with Butter Poached Mussels

ceps sabayon ¢ sweet potato mousseline ¢ green asparagus

Grilled Polenta Patties with Sautéed Mushrooms and Kale

red quinoa e pine nuts « cherry tomatoes

Desserts

Mascarpone Panna Cotta with Salted Caramel and Pear

EREI NSRS Mango Parfait with Coconut Sorbet
2-course $ 318
3-course $ 348
Wine Recommendations by Glass / Bottle

Glass Bottle
(750ml)
Domaine Changarnier Monthelie Village France, 2020 $95 $420
Castello Vicchiomaggio Chianti Classico Gran Selezione La Prima Italy, 2020 $90 $ 405

If You Have Any Food Allergies, Please Inform Our Staff.
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