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Poached Salt-Cured Pork, Mustard & Pickle Sauce Charcutiére
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Coconut-Crusted Sea Bream, Tomato & Smoked Paprika Romesco
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Grilled Angus Sirloin Steak with Herb and Spice-Scented Sauce
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Fresh Linguine, Basil Sauce with Bell Pepper & Roasted Nuts
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Fresh Tagliatelle with Wasabi-Infused Lemon Cream Sauce
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Fresh Linguine, Seafood Pescatore Bianco
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Appetizer+Main+Dessert+Cafe
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Seasonal Vegetable Terrine
Rich Parmesan and Cream Sauce
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Zucchini & Pepper Rolled Beef & Pork Shiso Flavor
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Seared Bonito Tabouleh,
Akashi Tomato Gazpacho
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Lime-Marinated Sweet Shrimp in Zucchini,
Fresh Kiwi Sauce
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Aged Pork Paté de Campagne
with Spicy Mustard Sauce
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48°C Tasmanian Salmon Confit,

Snowy Fromage Blanc & Orange
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Kinka Pork Shoulder Confit
with Rich Wine and Mushroom
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Roasted Duck Breast,
Sansho & Red Wine Sauce
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Coconut-Crusted Sea Bream,
Tomato & Smoked Paprika Romesco
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Grilled Tuna,Ripe Tomato & Fresh Basil Sauce Vierge
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Grilled Angus Sirloin Steak
with Herb and Spice-Scented Sauce
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Pan-seared Canadian Lobster
with Américaine Sauce
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Créme d'Anjou
with Lime-Scented Coconut Sorbet & Ripe Mango
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Seasonal Tart
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Smooth Milky Rice Confection
in Bittersweet Caramel Sauce & Toasted Nuts
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Cream Puff Ice Cream with Chocolate Sauce
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Crispy Layers of Pastry
with Tahitian Vanilla Cream and Ice Cream
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Brioche Soaked in Fragrant Tea Syrup,
Served with Fresh Cream
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A happy journey with macarons
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Special Dessert
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Parfait Noir et Brun
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