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GALA DINNER at GARDEN

NV, Taittinger, Brut Reserve

Truffe Noire et Céleri
Celeriac tacos, black truffle and onions condiment
S BT, S8 EHE, HUY ZAUHE

Hokkaido St Jacques, caviar de France
Hokkaido scallop marinated with dill, French caviar
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2017, Alex Gambal, Saint-Aubin Blanc

Légumes et champignons d’automne
Autumn vegetable and mushroom, coffee emulsion, black truffle
2 HE HAQLHA, HI MY S ELHE

Homard roéti
Roasted lobster, butternut and chestnut
ZAH 201, BSEHH g

2014, Chateau Belgrave, 5e Grand Cru Classé

Filet de boeuf Hanwoo 1++ , patate douce
Grilled Hanwoo beef 1++, spiralized sweet potato and mandarin
T++ S5 2t AHIOIE, D20 ATHOIZE 0t 2HCHA
(A071: 2L BR)

Fraicheur de Yuzu, sorbet acidulé,
granité de champagne

Yuzu cream and jelly, fromage blanc sherbet, champagne granité
QA IS0t 2, I201E S22 MY, &1 J2HUTH

Domaine Rolet, Macvin du Jura

Harmonie Cacao & vanilla
Cacao nib ice cream, crispy cacao, vanilla mousse
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If you have any food allergies or dietary requirements, please let our staff know before ordering.
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