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French Private Dining
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Amuse-bouche

TIa—XT—va

Lobster medallion
shellfish jelly, cauliflower cream, caviar, fjord ruby
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Consommé royale
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Roasted winter yellowtail, ginger red wine butter sauce
braised Kujo leek
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Grilled Wagyu tenderloin, Bercy sauce
edible chrysanthemum fritters
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Chef's dessert
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Coffee or Tea
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French Private Dining

MENU CIEL
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Amuse-bouche
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Salmon confit, horseradish cream sauce
beets remoulade, herb salad
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Celeriac potage
crispy pancetta
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Pan fried rockfish, bell pepper sauce
dried sardine galette

ANJULDERT L Ry oN—) — 2
T2lzBA Wb LDOAL Y b

Roasted duck thigh, poivre sauce
roasted turnips
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Chef's dessert
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Coffee or Tea
a—t —XIIHLFR



