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Additional HKS 400 per person
3 glasses of wine pairing
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subject to 10% service charge

RHM—RBE

If you have any concerns regarding food allergies, please alert your server prior to ordering
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NI French Oyster

served with caviar and leek vanilla sauce
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Gosset, Excellence, Brut NV Champagne, France
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Pomme Dauphine Seafood Salad
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Buckwheat Tart
with French duck confit and duck liver, truffle, green apple burnt
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Bouillabaisse Seafood soup
ERBREES
* % *

Tagliolini with Japanese Hokkaido Scallop
in black truffle sauce
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Domaine Vacheron, Sancerre, Loire Valley 2022
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Vodka Lemon Sorbet
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**US SRF Wagyu Picanha Steak

served with chestnut sauce, artichoke, potato and beetroot purée
HERIEE SRF B EIEETE - B - BE - XEE
OR B}

**Canadian Lobster
served with truffle, caviar, light spicy sauce and mixed vegetables
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**Pan-roasted Pigeon
with black truffle gelato and mixed vegetables
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Connetable Talbot, Saint-Julien, France 2021
* % *

Dark Chocolate Hazelnut Caramel Cake
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** All main course come with turkey rolled with vegetables
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