la TABLE

French Brasserie
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1/3 - 30/4/2025

HoRRaido Scallop Tartare

Caviar, soy sauce jelly
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Cognac Crab Bisque
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Ganjang South African Abalone
Shio Roji squid, uni foam

5 1 7 I £ £
B S AL~ W R R A

RocRk Lobster
[Razar clam, garlic lemon butter
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Orange White Chocolate Mousse
Chia seed tuiles, mint strawberry sauce
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Coffee or Tea
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[’lease advise our associates if you have any food allergies.
I’rice Is subject to 10% service charge.
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