[ RIRBTGE ] B L
LALIQUE DINNER TASTING MENU

BEETRER

Abalone in Japanese Sake, Pickled Cucumber, Chilled

ETEREMHEENE
Hokkaido Scallop, Prawn, Fresh Pear, Deep-Fried
Supreme Pork Loin, Honey, Barbecued

- Chateau Lafaurie-Peyraguey 2016, Grand Vin Sec, Bordeaux Blanc -

Black Cod, Black Bean, Leek, Crispy Ginger, Baked

- Chéateau Faugeéres 2016, Saint-Emilion Grand Cru Classé -
B R EENMOA 4
Australian M9 Wagyu Beef, Green Asparagus, Rock Salt, Garlic, Sautéed

Spinach, Salty Egg Yolk, Preserved Egg, Salty Egg Yolk Foam, Braised

B TEEE
Coconut Milk Pudding, Aloe Vera, Imperial Bird's Nest, Chilled



