la TABLE

French Brasserie
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18/11 = 30/12/2024

HoRRaido Scallop Carpaccio
Apple, basil, Alba white truffle
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Sweet Corn Cream Soup
AlaskRa crabmeat, Alba white truffle
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Onsen Egg (a supplement of HIKD298)

Crispy pata negra, cauliflower foam, Alba white truffle
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Grilled Australian Wagyu Beef Rib Eye
Tempura salsify, au jus, Alba white truffle
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667% Dark Chocolate [Panna Cotta

Fresh berry salad
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Coffee or Tea
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. HIKD888 per person

[’lease advise our associates if you have any food allergies.
All prices are subject to 10% service charge.
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