COURSE 1

CAPSICUM SALAD WITH YU BA AND CITRUS SOY SAUCE
aaawsnHdu AUgU: (WavuldR) ua:voalvgsadu

PRAWN TART WITH HO_RSERADISH AND CAVIAR
n1sanv L§§Ww§éuaas’ausﬁuua%u’m1595'

' CUTTLEFISH WITH KIMCHI RICE AND SEAWEED
: UaKdnns:aavAuddaudua: aHs1y
Pommery Champagne, France

COURSE 2
TUNA SASHIMI WITH ZUCCHINI PUREE AND CUCUMBER
810N 1aswwauyadtua: 1Lavn

COURSE S5 ;
KING CRAB EGG CUSTARD WITH CRAB SAUCE AND CHILI oL
ldduyoarani sraspay ua=uiiuwsn ‘

Merk Riesling Kabinett ny 2023, Germany
Shared-Paring for Course 2 and 3

COURSE 4
GRILLED ABALONE PORRIDGE’ WITH LILY BULBS SALAD
Ionuhaasno lGSwwsouadaaonaas

COURSE 5

HANDMADE BU/SAN NOODLE
WITH FERMENTED CHILI AND PERILLA
ushGTsuwaaladysiu wsaHuAua=tuo

La Chablisienne, La Sereine Chablis AOC 2021, France
Shared Paring for Course 4 and'5 " -

COURSE 6
BBQ WAGYU BEEF WITH BANCHAN -

AND MOUNTAIN VEGETABLE RICE
daonAdursdAdaladiniHa
13$Ww3auLAEpvlAsVIIa:0100URNDINA LY
Chateau Mercian Muscat Bailey A, Japan

COURSE 7

' MELON WITH YOGHURT AND RICE WINE
wasu 1FSwwsaulaiasaua:lbuddedJu

COURSE 8

SWEET CORN
U1dlwakou

_ Kabir Moscato di Pantelleria DOP 2024, Italy
Shared-Paring for Course 7 and 8 :





