la TABLE

French Brasserie
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A glass of welcome Champagne
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[Poached Boston Lobster
Cauliflower panna cotta, sea urchin, Osietra caviar
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PumpRin Soup
French scallop, langoustine
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Slow-cookR New Zealand King Salmon
Creamy green pea ragout, herb salad, yuzu jus
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Roast US TurkRey Ballotine
DucR foie gras, candied chestnuts, cranberry sauce
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Sous Vide Australian Wagyu Beef Tenderloin
BlacR truffle egg custard, Brussels sprouts, morel jus
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Wild Berry Yule Log Cake
| Vanilla ice cream, yuzu foam

P W 5t 2
F L F ARG - ATk

Coffee or Tea
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Please advise our associates if you have any food allergies. JIEEHERRYI B BHEIRIE @ FRHRFEEHBER o
Price is subject to 10% service charge. LL F{E BB S IN—RFEE o

Price is not applicable to any discount privileges. {& B 7 & AMMEAIITHIEE o
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