EASTERN SET DINNER MENU

JANUARY & FEBRUARY 2026

BETHEERAS 0 EHY o sl ©
TRIO COMBINATION PLATTER
Shiirake Mushroom with Teriyaki Sauce, Chicken with Ginger Sauce &
Chilled Abalone wirth Thai Sauce

Laurent-Perrier La Cuvée Brut, Champagne NV

¢

BRAISED GREEN SPINACH SEAFOOD SOUP

¢

LA R i @O
BRAISED BOSTON LOBSTER WITH EGG NOODLES
& GINGER ONION SAUCE
Dy, Konstantin Frank Dry Riﬂds‘ug. Finger Fakes, NY 2021

—._

HEAE 2 bt @0
OSMANTHUS BLACK SESAME PUREE
WITH STEAMED MILK

%98 per person (Without wine pairing)
Additional $38 for wine pairing

Q Dairy (&) Eggs T Pork @ Shellfish 12 Vegetarian @ Nurs @D Gluten-free




\

WESTERN SET DINNER MENU
JANUARY & FEBRUARY 2026

STARTER |

SEARED TUNA TATAKI WITH PONZU & AVOCADO MOUSSELINE &@©

Mesclun greens, mango salsa & tobiko

Laurent-Pervier La Cuvée Brut, Champagne NV

——  —

SOouP
WILD MUSHROOM SOUP & ()

Wild mushroom fricassée with aromaric herbs, wuffle oil & grissini

Williarm Fevre Chablis, Bmgfmd_jr 2024

*

ENTREE |

DUCK CONFIT WITH ORANGE SAUCE ()

Wi!ttd I)ZIJY spinach, carrot pu rée & pomimes sarladaiscs

Sonona-Cutrer Pinot Noiv, Russian River Vaﬂ{}t. California 2022

+

DESSERT

BLACK SESAME CHOCOLATE CAKE ® (1 ®

Chocolare flourless cake & black sesame chocolate cream

$98 per person (Without wine pairing)
Additional $50 for wine pairing

(] Dairy Eggs T Pork @ Shellfish 5 Vegetarian # Nuts G Gluten-free




