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SNACKS

DAURICUS CAVIAR
Chervil, Spring Turnip T

WHITE ASPARAGUS S
Bellota Ham, Sea Urchin

BLUE LOBSTER
Zucchini, Fermented Pineapple

FISH MAW G

Sand Ginger, Black Garlic \

WAGYU BEEF
Artichoke, Sugar Cane

STRAWBERRY
L.emon, Red Ginseng

FRUITS ET GLACES

MOP2,688/ person
Classic Wine Pairing — Supplement MOP980



