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ASIAN FRENCH

Hokkaido Scallop Carpaccio $238
At i 76 37 1 il fil

Seasonal Seafood Platter $298
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Daily Fresh Clam with Miso Sauce $188
served with Garlic Bread (2pcs)
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Roasted Spanish Octopus $208
with Lettuce Salad

1 VN f i

French Fries with Truffle Mayo $128
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Deep Fried Chicken Wing $128
in Sichuan Style
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Mini Croissant with Avocado, $128
Egg and Cheese (2 pcs)
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Deep Fried Camembert
with Tomato Pesto
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$148
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RECOMMENDATION

Spaghetti with Fresh Chilli & Garlic
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Signature Sichuan Style Stir Fried
Spaghetti with Fish Maw & Scallop
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$268

$498
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RED WINE HH REGULAR
Villa Antinori, Toscana $128 $148
Ttaly
Rosso Di Montalcino $128 $148
Ttaly
Pinot Noir, Bourgogne, $168 $188

Nicolas Potel France

Chateau Palis Cardunal, $128 $148
La Reserve France

BOTTLES BEER HH REGULAR
1664 Kronenbourg Blanc $78 $88
Tsing Tao $78 $88
Asahi $78 $88

10% Service Charge / Cake Cutting Fee $58/pax

CHAMPAGNE

& SPARKLING HH
Prosecco, Corte Giara, $128
Allegrini, Ttaly

Moscato d'Asti, $118
La Spinetta, Italy

Champagne Louis Roederer, $228
France

WHITE WINE HH
Riesling, Wittmann $128
Germany

Sauvignon Blanc, Tahuna $128
New Zealand

Courtault Michelet Chablis $128
France

Viognier, Delas $118
France

REGULAR
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