CONTINENTAL'S WINE PAIRING

5 GLASSES OF WINE

Champagne - Matthieu Godme Guillaume V.V.V Rose 2022
White - Domaine Jonathan Didier Pabiot Pouilly Fumé ‘Eurythmie’ 2023
Champagne - Nicolas Maillart ler Blanc de Noirs Mont Chenot 2020
Red - Travaglini Gattinara Riserva DOCG 2018
Dessert - Chateau Guiraud ler GC Sauternes 2014

250,000

7 GLASSES OF WINE

Champagne - Matthieu Godme Guillaume V.V.V Rose 2022
White - Domaine Jonathan Didier Pabiot Pouilly Fumé ‘Eurythmie’ 2023
White - Roches Neuves Saumur Blanc I Echelier 2021
Champagne - Nicolas Maillart ler Blanc de Noirs Mont Chenot 2020
Red - Clos Cibonne Tibouren Cuvee Speciale des Vignettes Rose 2021
Red - Travaglini Gattinara Riserva DOCG 2018
Dessert - Chateau Guiraud ler GC Sauternes 2014

320,000

PRESTIGE PAIRING

Champagne - Salon, Cuvee ‘S’ Le Mesnil Blanc de Blancs Brut 2013
White - Pavillon Blanc du Chateau Margaux 2021
Red - Chateau Latour 2009
Red - Chateau Mouton Rothschild 2015
Dessert - Chateau d’Yquem 2006

1,500,000

CHEF’S TASTING

KEEN’S GAPER Keen’s Gaper, Osetra Caviar, Mustard Dressing
5= 270, SAED fRof, mAEE =]
LOBSTER Char-grilled Lobster, Carrot Purée, Bouillabaisse Sauce
xol & HAE, F S, FopHs A
CROAKER Dough-baked Croaker, Béarnaise Sauce
W02 7P 4@ Hlof, wlojyjo]= A
DUCK Smoked Duck Breast, Cherry Sauce
TAT 28] 7k o], AlF e
BEEF Hanwoo Tenderloin Steak, Périgueux Sauce
- Qb LEo)=, HE Y A
Hanwoo Ribeye Crown (Additional charge of 28,000)
- A AS-AE (28,0009 F71)
or
BOURGUIGNON Hanwoo Ribs Bourguignon,
Black Truffle (Additional charge of 52,000)
ohe- ] F271%, =3 E¥E (52,0009 £71)
PEACH Peach Sorbet
o} sz
CHOCOLATE Valrhona Chocolate Mousse, Coconut Ice Cream

WL} 283 A, 23y ofolAag

350,000
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ASPARAGUS

CORN SOUP

LENTIL

LEEK

POLENTA

FRUIT

PEACH

CHOCOLATE

VEGETARIAN

Asparagus Salad, Champagne Vinaigrette
obsshe}A 2 e =, ks o) ]y e =

Corn Soup
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Lentil Ragout, Morel Mushroom
W e, ma A

Pan-seared Leek, Curry sauce
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Polenta Cake, Black Truffle, Mushroom Sauce
Exlet Alol=, B B S, vl

Seasonal Fruit

A

Peach Sorbet
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Valrhona Chocolate Mousse
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Our Vegetarian menu is vegan and may be adjusted upon request.
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HALAL

KEEN’S GAPER Keen’s Gaper, Osetra Caviar, Mustard Dressing

LOBSTER

CROAKER

SWEETBREAD

BEEF

PEACH

CHOCOLATE
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Char-grilled Lobster, Carrot Purée,
Bouillabaisse Sauce
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Dough-baked Croaker, Béarnaise Sauce
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Deep-fried Sweetbread, Cherry Sauce
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Beef Tenderloin Steak, Bearnaise Sauce
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Peach Sorbet
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Valrhona Chocolate Mousse
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Guests wishing to request a Halal menu are kindly asked to

inform us in advance when making a reservation.
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Nuts, Soybeans, Wheat, Mackerel,
Crab, Shrimp, Squid, Shellfish(including Oyster, Abalone, and Mussels), Peach,
Tomato, Sulfites, and Pine nuts can cause allergic symptoms.

Please let us know in advance if you have food allergies or dietary issues.



