la TABLE

French Brasserie

2/3 - 30/4/2026

Seafood and Mint Tea Aspic
Edible flower
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Lobster and Salami Ravioli
Hibiscus, matcha powder, heirloom tomatoes, picRled blackRberries
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Jasmine Chrysanthemum Tea Consomme
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Citrus Sorbet
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Grilled US Beef Tenderloin

Cepes, zucchini flower, Long Jing tea and aged tangerine peel jus
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Pan-fried King Salmon
Butterfly pea flower jelly, baby carrots, Earl Grey tea foam
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Rose Strawberry Mousse
English breakRfast tea mille-feuille
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[’lease advise our associates if you have any food allergies.
I’rice Is subject to 10% service charge.

GRS AT X AT A BB SO - i A N AR5 A B R
VA AR H 28 59 Im— B 5 2 -



