The Prime Chef Menu
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18:00-21:30

Home — Made Bread
French President Butter/ Fleur de Sel
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Gillardeau Oyster No.2 <Include Three Oysters>
Champagne Pearl/ Caviar
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Amuse Bouche [ 5 7N Soup i
King Crab & Cauliflower Panna Cotta Porcini Mushroom Soup
Grape/ Smoked Cream Tortellini
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Appetizer Fij>¢ Hot Entree ZAHiz%
Salmon Mosaic Roasted Lobster
Garlic Sprouts/ Sour Cream/ Chervil Egg Floss/ Orzo Pasta/ Chorizo
HEREER 1iE 12 HE IR
Hon/ BRYY/ LIS I/ KA/ VEYE MG
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French Fries - Garlic Butter Mushroom Gratin Asparagus
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Main Course =% DL FahE—
Prime Ribeye Fillet Steak “Diane” (70z) Pan Seared Seasonal Fish with Champagne Sauce
Boiled Vegetables/ Mushroom Cognac Sauce Roasted Onion/ Poached Egg
B ENRSRESEET
KETR TEEFEST or SARFR/KRE
no 3,980+10% per person no 3,380+10% per person

Belgium white Chocolate Mousse

French Hazelnut Crunch Base/ Coffes or Tea

Fresh Strawberries s
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