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French Brasserie

EXOTICA UMAMI Ik i &8
13/1 = 28/2/2025

Exotica Umami Caviar Box
Carabineros prawn, salmon roe, cauliflower purée
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South Australian Lobster Ballotine
[’IcRled ginger, Exotica Umami jelly, lobster spinach mousse

B VAL HE W 8
T B - Exotica Umami B2 ~ Fg M 3 3% 5L 44

Slow-cooRed Salmon
Shimeji mushrooms, chawanmushi, Exotica Umami, sea urchin, Ring crab roe seaweed
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Grilled Wagyu Beef
Lotus root chips, parsnip puree, baby carrots, asparagus, Exotica Umami
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Musang King with Caviar
Brownie with Exotica Umami, coconut agar-agar with watermelon, mango, pandan
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Please advise our associates if you have any food allergies. W& ¥ & A WU HE > 5 maiRe B B &R o
Price is subject to 10% service charge. P} _FA5 H 78 5% In— R % 2t o




