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Lardo Iberico/Squid Consommé
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Fig/Beet Root/Raspberry Beet Root Sauce

aded

TN A2 B FFFA B2 JR Beef Rossini “Pithivier”

B ET g/ AN
Potato Mille-Feuille/Truffle Sauce
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Elderflower/Lemon/Quince
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Chocolate/Cognac/Muscat grapes
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Set menu N'T$3,680 for per person
and all the price subject to 10% service charge



