





1 ML RN DR SRS U R

Braised Scallops
Puréed Cauliflower, Vanilla and Moai Caviar

Wild Mushrooms Cappuccino
Scented with Black Truffle

Tiger Prawn
Saffron Risotto and Wild Pansy

Champagne Granita with Raspberry Pop Rocks

Baked Rack of LLamb

with Herbs Crust, Puréed potatoes and Beetroot with Asparagus

Ruby Chocolale Fondant

Lychee Ice Cream and Rose Petals

LIVE-MUSIC

€ /5 Per Person
Optional Drinks and Wine Pairing: € 35 Per Person




