Dinner Course
LARBOARD | 9 — & — F
¥ 15,000

Served period / 15 May 2024 — 16 July 2024

Amuse

T7Ia—X

Sea scallop carpaccio with bottarga and white celery salad with Mimolette

MAZHD=Y 4 Ky ZAHLEF 7L+ DoH 748 IELY FMRZ

Soup of the day
AHDORA =7

Steamed Japanese butter fish with herbs and sparkling wine sauce

Ho Y 7 77— BEOEL 2 E ez ATV T —R

Wagyu beef filet steak with Italian black truffles
BEMFZ7A4VHOKRTIL AXVTEREI ) 27D7<

Black currant Pavlova with vanilla ice cream

AL ADRTAT 7y N=ZFTARTY) — LKA

Coffee or tea

a—t— Fzd AKX

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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Dinner Course
CHEF'SDINNER | Yz 7X5 4 F—
¥ 18,000

Served period / 15 May 2024 — 16 July 2024

Amuse

T7Ia—X

Caviar with seven condiments, Pier 8 style

FXYU4TETHEDOaYT 4 AV Pler8§ AX AL

Seasonal vegetables with sea urchin and garlic sauce

EftON—Zr 7L A X

Soup of the day
AHDORA =7

Balsamic vinegar lacquered conger eel and baked risotto with roasted green tea and Chinese pepper

AN I aBRONRTDT v 7 135 URETEWBEHZZBEZY Vv b bic

Wagyu beef fillet steak with Italian black truffles
BEMFZ7A4VHORTIL AXVTEEREI ) 27DT7<

Chocolate and cream cake Alsatian style with yogurt ice cream
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Coffee or tea

a—t— Fzd AKX

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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