Pano Gourmet Salad (add 5] Tberico Ham +$168)

Roasted Spanish Octopus with aged balsamico

Hokkaido Scallop Carpaccio with Yuzu Avocado Purée

Opyster Tartare with Caviar

Pan-fried French Foie Gras with Pineapple Chutney

French Osetra Caviar with Classic Condiments

Watercress Bisque with Hokkaido Scallop

Wild Mushroom Soup with Fresh Winter Black Truffle

Homemade Bouillabaisse with Sun-dried Shrimp Oil

Boston Lobster Bisque (For 2)

Spaghetti with Garlic & Chilli

Handmade Egg Noodle
with Fresh Winter Black Truffle (10g) & 63-degree Egg

$188

$198

$228

$268

$268

30g 51,288 / 50g 51,988

$168

$168

$338

$598

$268

$588

“Please advise our staft if you have any food allergies and intolerances that we should be aware of

“Vegetarian menu available upon request *Subject to 10% service charge

2021M005PNLCW9385F



Baked Black Cod Fillet with Clams, Garlic & Spring Onion Foam $338

Sea Urchin Risotto with Garlic Foam $498
Spanish Red Prawns with Homemade Linguine $498
Slow-cooked Yellow French Chicken with Morel Jus $368
French Baby Lamb Duo (Lamb Rack & Shoulder) $468

with Iraq Black Lemon Purée

Wagyu Beef Two Ways (Beef cheek & Tenderloin) $588
with Black Truffle Jus, Gratin Potato

Allspice Maltose French Pigeon $598
with Black Truffle Sauce

French Cheese Platter (Comté /Camembert/Roquefort) $238
Apple Filo Pastry with Jasmine Tea Ice-cream $148
Smoked Chocolate Lava Tart $148

with Vanilla Ice-cream, Asian Salted Caramel Sauce

Flambéed Vanilla Soufflé $238

with Single Malt Whiskey, Ginger Sauce & Vanilla Ice-cream
(Non-flambéed Soufflé without Whiskey $158)

*Please advise our staff if you have any food allergies and intolerances that we should be aware of

*Vegetarian menu available upon request *Subject to 10% service charge
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