la TABLE

French Brasserie
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Bouillabaisse

Codq, prawn crabmeat clams

Sous Vide Beef Tenderloin
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IKohlrabi fondant, glazed carrot, apple purée
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Jean-Claude Boisset Bourgogne IPinot Noir Les Ursulines, France 2023
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Baked Salmon Fillet

[Butternut squash, broccolini, brown butter
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Le Domaine d'Henri Chablis Saint Pierre, France 2022

Hazelhut Chocolate Mousse
Matcha nama chocolate, creme brulee, sesame tuiles
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Coffee or Tea
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Please advise our associates if you have any food allergies. W18 EHMTAn] £ 44 W8 8 [ ME - i 40 50 Ak 455 5 AH B &8l o

Price is subject to 10% service charge. P4 FfE H ZH %5
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Price is not applicable to any discount privileges. 18 H A
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