la TABLE

French Brasserie

EXOTICA UMAMI

2/7 - 30/8/2025

Lobster and Avocado Timbale
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Exotica Umami jelly, fennel, asparagus, baby carrots, spinach,

beetroots, mango mayonnaise
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Grilled Wagyu Beef

Exotica Umami, lotus root chips, mashed sweet purple potato,
baby carrots, asparagus, red wine Jus
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Exotica Umami Whipped Ganache
Mixed berry dacquoise
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2-course HIKD368 per person | 3-course HIKD398 per person
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Please advise our associates if you have any food allergies. W18 ¥HT- (o] £ ¥y A 18 £ [ HE > 5 4
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