Ocean Notes Menu 18:00-21:30 V- 28 2 | B &R

Gillardeau Oyster No.2 <Include Three Oysters>
Champagne Pearl/ Caviar

rlome — Made Bread BREBE N0 2 I « im0
French President Butter/ Fleur de Sel T
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Amuse Bouche [ & /i Soup & in
Sea Urchin Luffa Panna Cotta French Chicken Consommé with Scallop
Crab/ Clam Broth/ Fleur de Sel Scallop Mousse/ Zucchini/ Wild Mushroom
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Grilled Red Shrimp Steamed Tooth Fish
Brioche/ Romesco/ Parsley Oil Perilla Leaf/ Eggplant/ Velouté Sauce
& eI SRR IR PP tE
AR/ FTHREL RS BT A/ T RIS

Sorbet =7 ) Red Date & Longan Sorbet #:[HIAL %< =5 1%

ek (=i —

; Stir-Fried Green Bean with
Squash Provence or Whlppe;;ig; or Mushroom
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Surf and Turf Roasted Boston Lobster with Elote
Prime Tenderloin & Tiger Prawn Yellow Lemon/ Mesclun
Cajun Butter/ Asparagus or IEEIEIRAESTmITEMEX
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White Peach Oolong Tea Mousse Coffee or Tea
Rose Coulis/ Meringue/ White Peach Ice Cream mneEEL 55
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