
 
S E T  L U N C H  

  
3-CO UR S E  A T  $198 P E R  P ER S O N 

CHO ICE  O F  S E CO ND S T AR TE R  /  M A IN CO URS E  /  DES SE RT  
 

 
4 -CO UR S E  A T  $228 P E R  P ER S O N 

CHO ICE  O F  F IR ST  ST A RT ER  /  S E CO ND ST A RT ER  /  M A IN CO UR S E  /  DES SE RT  

 
 

FIRST  STARTER 
 

MANJ IMUP MARRON  
buttermilk, perilla  

 

 
 

SECOND STARTER 
 

BRITTANY BLUE  LOBSTE R  
vin jaune, maitake 

(Supplement $38 Per Person) 
 

OR  
 

SHIZUOKA KING CRAB  
edamame, green curry 

 

 
 

MAIN COURSE 
 

OMI BE E F  
sand carrot, mala 

(Supplement $38 Per Person) 
 

OR  
 

NAGASAKI  HATA  
sabayon, watercress 

 

OR  
 

BRE SSE  CHICKE N  
wild herbs, butternut 

 

 
 

FARME D CHE E SE 
condiment, baguette 

(Supplement $38 Per Person | Sharing Portion Additional $18 Per Person) 
 

 
 

DESSERT 
 

TULAME E N RASPBE RRY  
baba, lemongrass 

 

OR  
 

ARAGUANI CHOCOLATE  
almond, szechuan peppercorn 

 
 

 

C H E F - O WN E R:  E M M AN U EL  S T R O O B AN T   

All prices are subject to service charge and prevail ing government taxes  


