French Private Dining
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Amuse-bouche
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Sweet shrimp and bigfin reef squid tartare
Aosa seaweed jelly, seasonal garden salad
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Double consommé
matsutake mushroom
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Meuniére of autumn salmon confit, Provencal sauce
sautéed black abalone mushroom
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Crilled Japanese beef tenderloin, Bourguignon sauce
pan-fried wild yam bulbils, carrot fondant
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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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Prosciutto-wrapped smoked pacific saury
autumn eggplant and pumpkin salad
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Porcini mushroom soup
truffle milk foam
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Sautéed cutlassfish, ravigote sauce
red wine-braised taro
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Roasted duck, malt vinegar berry sauce
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Chef's dessert
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Coffee or Tea
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