CHEF'S TASTING 88,000

AMUSE BOUCHE
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SEABASS CARPACCIO WITH ORANGE ZESTE AND TRUFFLE CHEESE
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VEGETABLE BROTH SOUP WITH NOODLE AND OKRA
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SAUTEED BUTTERFISH IN BEAN PASTE WITH GREEN SAUCE
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ORGANIC GREEN SALAD WITH SHALLOT BALSAMIC VINAIGRETTE
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ROASTED VEAL TENDERLOIN AND KING PRAWN WITH BLACKBERRY SAUCE
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E BALL WITH PEAR SOUP AND MANGO COULIS
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