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French Brasserie
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9/1-2/3/2024

Blackened Tuna Ceviche
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Avocado dip, micro herbs salad
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Wild Mushroom Cream Soup

E?%Juw%{ﬁ

[PUff pastry twist
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Oven-baked Carabinero Prawn
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Tangy pepper coulis
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Wagyu Beef Tenderloin Wellington
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Egqg custard, foie gras, port jus
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Blach Truffle Chocolate
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Raspberry sorbet, blood orange foam
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Coffee or Tea
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4 HIKDI1,288 per person

The above menu is served with a total of 4-gram blacR truffle.
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Price is subject to 10% service charge. P, FAE H 26 5 In— Bk #5 & o



