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Please advise our associates if you have any food allergies. Ul Z8¥HT:fm
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French Brasserie
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Aperitif
Two glasses of AR Lenoble Intense ‘'Mag 19" Brut NV
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Botan Shrimp and King Salmon Tartare
Avocado, beetroot, uni, micro herbs
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Cognac Crab Bisque
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Baked Monkfish with Pancetta
Caviar, scallop bearnaise sauce
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Wagyu Beef Wellington
DucR foie gras, blacR truffle, morel jus
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Rose Apple Tartlet
Crystal jelly, raspberry coulis
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Coffee or Tea
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Price is subject to 10% service charge. P, A& H 28 5 n— i #% 2% o
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