LUNCH SET : 2850 ++
WINE PAIRING : 1950++

ook

Prawn Yum | Tomato Gazpacho| Pomelo
Taramasalata | Gambero Rosso | lkura

Cuitlefish | Raw Bamboo | Garlic Toum

Sourdough Brioche | Shallot Butter | Onion Ash

P

Andaman Sea Crab | Ajo Blanco | Grapes

Pl (oot

Pan Fried Ocean Trout | Cauliflower

| Prune | Oyster and Miso Emulsion
OR
Yellow Chicken | Boudin Blanc |
BBQ Chinese Kale | Ginger Chicken Jus
OR
Grilled Half Brittany Lobster | Textures of Artichoke |
Yuzu Kosho Beurre Blanc | 1,650++

Dasedly

Mia’s Cereal Bowl | Malted Milk Chocolate | Corn
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ADD ON:
Coconut & Caviar | 10g N25 Kaluga Hybrid 1,490++



