The Prime Chef Menu 18:00-21:30 {5

Home — Made Bread
French President Butter/ Fleur de Sel
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Amuse Bouche B /Mih

Sofrito Crostini
/ Cheese Tart with Trout Roe
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Appetizer H§ij3%
Kombu-Cured

Hokkaido Scallop Carpaccio
Green Pea Puree/ Granny Smith Apple
/ Elderflower Jelly
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Gillardeau Oyster No.2 <Include Three Oysters>
Champagne Pearl/ Caviar
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ABmEND 1,180+10%/%
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Soup %i

Sweet Corn Velouté
Brioche/ Red Shrimp/ Nuts
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Hot Entrée B
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Oven Roasted Duck Breast

Charred Onions/ Citrus-Glazed Carrots/
Porto Wine Sauce
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Main Course 38 DI Fa5E—

Broiled Rock Lobster Tail &
Center-Cut Prime Rib Eye Filet

Garlic Chips/ Truffle Sauce/ Drawn Butter
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ntD 3,880+10% per person

or
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Earl Grey Mille-Feuille
Earl Grey Chantilly/ Pear Jam
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Broiled Rock Lobster Tail &
New Zealand Lamb Rack
Grilled Pineapple/ Chimichurri/ Drawn Butter
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nto 3,880+10% per person
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Coffee or Tea
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FrE & BHE S W —RBRIEE All prices are subject to 10% service charge.
I BEEHEARBHEEAFEEREMEBEEBFFA This offer cannot be combined with any other promotions.



