Tasting Menu

Amuse Bouche
BRI N

*%%

Seared scallop with white asparagus, fines herb salad and speck ham
FrRUs WA A P55, Fpk o hr S K R
Marsanne Viognier d’Arenberg Hermit Crab 2004, Australia
3%

Beef carpaccio on truffle vinaigrette, marinated chanterelles, basil and capers
i 1 2 PR B DA T B Y T A X i e, 2Bl e R K TR
Gran Feudo Rosé 2006, SP
%%

Slow cooked salmon with crispy pork belly,
braised cabbage and coriander soy sauce
SR
Pinot Noir Rochford Victoria 2004, Australia
%%

Wild duck prepared six ways
UGLILYNYS
Sangiovese/Merlot, Villa Antinori Toscana 2002, IT
%%

Dessert tasting plate
[iEEs 0
Kracher Cuvée Beerenauslese 2005, Austria
%

Laris signature chocolates

Pl AT A 71 2 5

RMB 620
With wine pairing add RMB 400 per person
PiE 4 557 53 1400 A\ R 1T

Menu Gourmand

Salad of tuna toro and seaweed with ponzu and togarashi
AT A iy S AR I AT H OB

Laurent-Perrier Brut NV, France

Black truffle chawan mushi with cauliflower veloute and pancetta

Laurent-Perrier Brut NV, France
3%

Trio of oysters:
fresh wasabi and flying fish roe; red wine vinegar foam and soya
ZIRAENE:
HETEAR P LI BRI S
Chardonnay Los Vascos Colchagua 2007, Chile

*%%

Foie gras terrine with hibiscus and candied ginger
Chdteau Doisy-Vedrines 1998, France

*%%

Ocean perch with kaffir lime and lemongrass
Pinot Noir Rochford Victoria 2004, Australia

*%%

Poached lobster with mascarpone cheese risotto and crispy chicken skin
*%%

Cap of wagyu beef with porcini mushrooms and sweet peas
Shiraz Vi r, Yalumba Barossa 2004, Australia
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Pineapple sorbet with warm coconut foam
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Banana cake with sour cream sorbet
B MBI K C AT K SR R A ST

Kracher Cuvée Beerenauslese 2005, Austria
EE
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