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French Private Dining
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Amuse-bouche

TIa—XT—va

Abalone and zucchini salad
tomato and peach puree, caviar
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Chilled capellini, squid ink sauce
bigfin squid, semi-dried tomatoes
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Herb-crusted grilled cutlassfish and prawn, Ducrele sauce
parmesan cheese tuile, deep-fried bitter melon and okra
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Pan-fried Japanese beef tenderloin, wasabi sauce
simmered winter melon in consomme
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Chef's dessert
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Coffee or Tea
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French Private Dining
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Amuse-bouche
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Water eggplant, prawn, mozzarella cheese salad
vintage balsamic sauce
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Chilled leek and potato cream soup
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Deep-fried sea bass
sea lettuce sherry vinegar sauce
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Crilled Japanese beef sirloin, Bordeaux wine sauce
lightly braised endive with orange
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Chef's dessert
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Coffee or Tea
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