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NEW YEAR FESTIVE MENU
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Brittany Scallops
Horseradish, Dill, Ginger Flower
Brindimayer Alte Reben Griiner Veltliner 2016
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Foie Gras Tart
Manuka Honey, Persimmon, Tonka Bean
Condrieu La Combe de Malleval Michel & Stéphane Ogier 2022

Ba] $i7 Hi hn % £ B2 A
W BERTE
Alaskan King Crab Leg
Yuzu, Champagne, Caviar
Chéteau Brane-Cantenac Blanc 2021
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Snake River Farms Wagyu Tenderloin
Melanosporum Truffles, Celeriac, Truffle Jus
{ZaRR & 7REEER 2019
Tao Renyiyuan Cabernet Sauvignon 2019
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O’clock Celebration
Pistachio Declination, Raspberry Sorbet
Delamotte Rosé Brut NV

BRME2,288t » AMEREARKEZH
Mop 2,288 per menu limited to entire table
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Additional Mop 800 per person for wine pairing

MERRRYAG - FERERSHNENIRTGE o Before placing your order, please inform your server if a person in your party has a food allergy.
B BRERAMEREEEM 1.2% All alcoholic beverages exceed 1.2% alcohol by volume
FIBEEEES 10% RIEE  All prices are subject to a 10% service charge
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