la TABLE

French Brasserie

Valentine’s Day Set Dinner
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Aperitif ZHIT
A glass of Moutard Pére et Fils, Persin Brut Blanc de Blancs NV Champagne
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Menu 3
French Oyster
TEEAEE
Chabilis jelly, Oscietra caviar
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Boston Lobster
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Avocado, lkura

AR ~ =T

Foie Gras Cappuccino, Wild Mushrooms
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Scrambled Eggs, Crabmeat
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Black truffle
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Australian Wagyu Beef Sirloin
BONrIAEERY\
Micro vegetables, potato gnocchi
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Rose Jelly
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Raspberry creme brilée, pistachio custard, poached pear
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Coffee or Tea
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Please advise our associates if you have any food allergies. #NEEHEM&Y)H W FE » SHBAIE SMHEER -



