
�e World Is Your Oyster

a u t u m n  d e g u s tat i o n

130x180mm

long bar ceremony
PJ Rosé Champagne | Gillardeau    1 | Pink Mary Oyster Shooter

oyster confit
Cured Amberjack | B & W Garlic Oil Infused 48 Hours 

raw trio
Finger Lime Mignonette | Rosé Champagne Jelly | Grated Pink Guava

smoky seabed
Smoked Sea Urchin | Seagrapes

crustacean
Dungeoness Crab | Chopped Oyster | Avocado | Caviar 

pho consommÉ
Putian Baby Oysters | Beef Bone Marrow Soup | Garden Herbs 

steamy
A La Minute Instant Steaming | Yunnan Matsutake

char-grilled
Charcoal Grilling | Rockefeller Butter | Beef Bacon

nourin    1 + 22
Homemade Oyster Sauce | Koshihikari Rice | Snow Crab Broth

pre-ending
Flamed Watermelon Pandan Sandwich 

rosey ending
Selections of Rosé Petit Four from Dessert Trolley

ossetra caviar +188 Supplement for 10 grams 

前奏
巴黎之花玫瑰香槟 | 吉拉多一号 | 粉红玛丽

油封
半生琥珀鱼 | 黑白蒜油浸渍��小时

原生
手指香檬味醋汁 | 玫瑰香槟冻 |  磨碎粉红番石榴

鲜姿
烟熏海胆 | 海葡萄

暖笙
螃蟹 | 蚝油 | 牛油果 | 鱼子酱

清汤
莆田蚝仔 | 牛骨髓汤 | 草本

热蒸
即时蒸制 | 云南松茸

炭烧
木炭烤制 | 洛克菲勒黄油 | 牛肉培根 

农林�号 + �� 号
八宝蚝油酱 | 越光香米 | 松叶蟹浓汤

尾声
烟火西瓜三明治

落幕
精选玫瑰甜品手推车

+���元可享��克 鲟鱼子酱

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the manager. 
若您有任何膳食要求、食源性过敏或忌口，请告知我们的服务员。


