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MICHELIN SIGNATURE MENU
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FEHANAKEBR - ATEESHERZITH
Black Pork, Honey, barbecued - Sea Urchin, Superior Broth, Egg, Deep-fried
Goose, Marinated Chaozho style - Caviar, Scallop, Rock Salt, Pan-fried
BROBEREKMAS T - o= 7 %7 51T
WM Far - K¥T, S ETHRZ

Delamotte Brut, Champagne, France

w35 2R R R
Peng Hu Lobster, Asparagus, Garlic, Braised
A OYH, T—U v 708D

Chateau Loumelat Bordeaux Blanc, France

MEZEBBILERE
Fish Maw, Matsutake, Ham, Double-boiled
MEELEHENL, MOFROEIAHA—T

HASEGE2S B
(MR ER: H RS FHK)
Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)
AAES M (26 80) (7Y EOEM : BA - Hik)
Rene Lequin-Colin,Santenay Vieilles Vignes, France

FHEOXHBRESLE AS A4
(FARKEER: HAERBR)
Japanese Kagoshima A5 Wagyu Beef, Morels, White Fungus, Wok-fried (Beef Origin: Kagoshima,
Japan)
R B PER A & 7 I Y 2 S (I E DR R IR

Maison J.Denuziere, Cote du Rhone, France

& RURI T3 8 A &R

Flower Garoupa, Crab Meat, Carrot, Mushroom, Snap Peas, Jasmine Rice, Braised

FUNF LI =R

HEEHEESHE#SE
Supreme Bird’s Nest, Longan, Lily Bulb, Double-boiled
MOBRLY 20T DEIARA—T
Vietti,Moscato d'Asti, Cascinetta, Piemonte, Italy

EAE B
Petit Four
7T T — )
$11,800
FFHIr per person F5— ANk
$14,300
FEBCESH wine pairings U A X7V oS
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