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T GHAMUSE BOUGH ol
o o' CEAN BT DIAMANT’ Aot '

Fine de Claire oyster with Osczetra cavzarr
and a whisper of Champagne gel O

APPETIZER
HOKKAIDO HARMONY

p ‘,Sllken Hokkaido scallop carpaccio, bright yuzu Cztrus _
softly scented with vanilla oil

SOUP
THE LOBSTER CAPPUCCINO

Velvety lobster bisque, crowned with light cognac foam

PASTA COURSE
EARTHLY BEETROOT TORTELLINI

f Beetroot tortellini filled with wild mushroom and
fl ricotta, finished with truffle emulsion

kit MAIN e
THE WAGYU TENDERLOIN | [

: Clharreda Wagyu tenderloin, silky pomi
' '-ﬂ'hgreen beans, and red wzn {




