La Baie

T2 b TITF¥YET T2 RNDT T~ W T A Y R_R—A 2
Oscietra Caviar On Fennel Blanc Manger And Delicate Bouillabaisse Jelly

FrXOT =)L R~ Y % BOWRKE BXO7Ly 7 i
Kinki Marinated In Fleur De Sel And Pepper, Lightly Grilled Over Charcoadl,
Vegetable Grecque, Yuzu

HDAL ALY TT IRy )N— K27 fRe72BT
Turnip Consommé With Sarawak Pepper In Different Textures, Truffle

EOWEARL T/ Y—Z2 AVWATAEDTZ/— FalV
Steamed Cod Fish With Seaweed, Dugleré Sauce, White Kidney Bean Ragout, Chorizo

fEr—2Da—tv—n"F—uT 4 RUTUIT—FJ—=R BRFXxOT 7V
Roast Back Of Venison With Coffee Butter And Pepper Sauce,

Pumpkin In Different Textures
XX Or

RO —2 F a—k—"Z— RUAL L V—2X
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+2,600 )

FERLLFaal—PFDL—R AXRXFabaADT T 7)L
Chocolate Pear Mousse With Spéculos Crumble

T VLA N TRIERR 7 VA~ AR—v FE& AT F T
VYR INREFDOT =) —X
Elegant And Creative Christmas Ball With Strawberry And Cocoa Pulp,
Verrine Of Ribot Milk Serbet And Strawberry
XX Or
JVU—TTFRXRENTT 4 vat N R=FTART Y —LEMEDT =) —X
Traditional Crepes Flambées Suzette Style, Vanilla Ice Cream And Citrus Verrine (+ 1,400 )

a—t — TR
Coffee or Tea

T4 e T—)L
Petit Fours

18,000

w.m.e.C.S

3 Glasses Sommelier Selection 120ml A4y~ 10,000
TIa— A7 —valdxFx ETICAERETEET  Amuse-Bouche can be changed to Caviar

XY BT arT 4 ANETV=AM—AMNERZT
Z = b 719,000, ~/L—7738,000H:BhEbe: 2 TaE - LET
Caviar, Condiments, Toast and Blinis /Supplément Oscietre ¥ 19,000, Beluga ¥ 38,000

w=/NE/wheat p=¥%1it4A/peanuts m= F/mik e= Ji/eggs b= Zidlbuckwheat c= »Z/crab s= zZOshrimp

B ST VAR —0H 5 BEHKT, P—EARZ v 7IZBH LK 7Z&W, / Kindly let us know if you have any food allergies or dietary requirements.
AW OFAIZLY | FPEMB I UOA =2 —NENERIZRDIGENITIWET, / Menu items or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL< 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZMHH, / Japanese rice.
FKALBHBIZITHEER E P —EXERE EN TR Y £9°, / Pricesinclude service charge and consumption tax.



Menu Noél

HOT7 T v WMNTAFY A b TXFYET
Blanc Manger Of Turnip, Scallop Bouillon, Caviar Oscietre

Fv— VTN —DRKEEX T AT R—ZAV 2 TR — A
Charcoal-Grilled Blue Lobster, Delicate Bouillabaisse Jelly, Fennel Cream

THTTIORTL RBEolar VA HI AL T 4Fa—/b
Pan-Fried Foie Gras And Celeriac Consomme with Blackcurrant Jam

O —a 7 4 BEOaVERT TZAYR—=V2B bk M a7 V—2A
Abalone Confit With Seaweed Butter,
Wild Anise Vegetable Compote, Truffle Sauce

o —2ADa—t—n"Z—n7 4 RITIT—=RY—=R ARFXxDTI7 xRV
Roast Back Of Venison With Coffee Butter And Pepper Sauce,

Pumpkin In Different Textures
XX Or

RO —2 F a—kt—"F— JRUAL LV —2X
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+2,600 )

FERLLFaal—PFDL—R ARXFabaADTT7)L
Chocolate Pear Mousse With Spéculos Crumble

T L H NTAEMN 7 ) A~ AR—L FEHBDF LS
LURINAREFEOT =) —X
Elegant And Creative Christmas Ball With Strawberry And Cocoa Pulp,
Verrine Of Ribot Milk Serbet And Strawberry
XX Or
L —F TG RENFTF o g9F ) NS TA AT Y —LAEHED Y =) —X
Traditional Crepes Flambées Suzette Style, Vanilla Ice Cream And Citrus Verrine (+ 1,400 )

o — bt — TR
Coffee or Tea

T4 e T—)L
Petit Fours

28,000

w.m.e.C.S

3 Glasses Sommelier Selection 120ml U4ty 14,000

TIa—AT7—valF¥Fy ETICAE X E7T  Amuse-Bouche can be changed to Caviar

XY BT arT 4 AVMETV=AM—ANERZT
Z = b 719,000, ~/L—7738,000MH:BhEbe: 2 TaE - LET
Caviar, Condiments, Toast and Blinis /Supplément Oscietre ¥ 19,000, Beluga ¥ 38,000

w=/NE/wheat p=¥%1it4A/peanuts m= F/mik e= Ji/eggs b= Zidlbuckwheat c= »Z/crab s= zZOshrimp

B ST VAR —0H 5 BEHKT, P—EARZ v 7IZBH LK 7Z&W, / Kindly let us know if you have any food allergies or dietary requirements.
AW OFAIZLY | FPEMB I UOA =2 —NENERIZRDIGENITIWET, / Menu items or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL< 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZMHH, / Japanese rice.
FKALBHBIZITHEER E P —EXERE EN TR Y £9°, / Pricesinclude service charge and consumption tax.



Menu Noél

HOT7 T vy MNTAFY A b TXxET
Blanc Manger Of Turnip, Scallop Bouillon, Caviar Oscietre

Fw— VTN —DRKEEX T A R—ZAV 2 TR — A
Charcoal-Grilled Blue Lobster, Delicate Bouillabaisse Jelly, Fennel Cream

S DOUYFREN L —a T 4 WO R T TmAYINR=V ol F a7 V—2R
Abalone Confit With Seaweed Butter,
Wild Anise Vegetable Compote, Truffle Sauce

T EHOR—RAF wAHX—RY—RLy vy b=y ynor syt
HOTFT 27 &)L
Roasted Sole And Glazed With Mustard Seeds And Chateau Chalon,
Mushroom Duxelles

TXxTTITORTL Beaol)ars A HRar T 4 Fa—)b
Pan-Fried Foie Gras And Celeriac Consomme with Blackcurrant Jam

FEROB—AF a—b—N"Z— JRUAL L YV—2R
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce

HHLLFaal—FrDL—RA AXFanADT T T )L
Chocolate Pear Mousse With Spéculos Crumble

T LB FNTRNER R VAR AR—/L FE BT LT
VURYINREFEDOT 2 U —X
Elegant And Creative Christmas Ball With Strawberry And Cocoa Pulp,
Verrine Of Ribot Milk Serbet And Strawberry

o — bt — TR
Coffee or Tea

7T 4 T—)b
Petit Fours

49,500

w.m.e.C.S

4 Glasses Sommelier Selection 120ml 4%y k 25000

w=/NE/wheat p=¥%1it4A/peanuts m= F/mik e= Ji/eggs b= Zidlbuckwheat c= »Z/crab s= zZOshrimp

B ST VAR —0H 5 BEHKT, P—EARZ v 7IZBH LK 7Z&W, / Kindly let us know if you have any food allergies or dietary requirements.
AW OFAIZLY | FPEMB I UOA =2 —NENERIZRDIGENITIWET, / Menu items or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL< 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZMHH, / Japanese rice.
FKALBHBIZITHEER E P —EXERE EN TR Y £9°, / Pricesinclude service charge and consumption tax.



Menu Noél Prestige

XY ET AT AU ALDPET V=R RN—=RAMEHRZT
Caviar, Side Dishes, Toast and Blinis

Fw— VT I—DRKEEX T A R—ZA V2 TR — A
Charcoal-Grilled Blue Lobster, Delicate Bouillabaisse Jelly, Fennel Cream

S DOUYFRE NS —a T 4 WO R T TmAYINR=Va ik F a7 V—2R
Abalone Confit With Seaweed Butter,
Wild Anise Vegetable Compote, Truffle Sauce

T EHOR—RAF AHX—RY—RLy vy b=y ynor N/ Ivk
HOFT 27 &)L
Roasted Sole And Glazed With Mustard Seeds And Chateau Chalon,
Mushroom Duxelles

THXTTITORTL BEuwlar VR IR T 4 Fa—)b
Pan-Fried Foie Gras And Celeriac Consomme with Blackcurrant Jam

RO —2 F a—kt—"F— RUAL L J—2X
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce

HERLLFaal—FDL—RA AXRFa2TRADT T T)L
Chocolate Pear Mousse With Spéculos Crumble

T LA FNTRNER R VAR AR—/L FE BT LT
VURINREFEOT 2 U —X
Elegant And Creative Christmas Ball With Strawberry And Cocoa Pulp,
Verrine Of Ribot Milk Serbet And Strawberry

=t —IARLR/ T T A -« T
Coffee or Tea /Petit Fours

Caviar Oscietre Caviar Beluga
64,000 79 800
w.m.e.C.S

4 Glasses Sommelier Selection 120ml 4%y r 25000

w=/NE/wheat p=¥%1it4A/peanuts m= F/mik e= Ji/eggs b= Zidlbuckwheat c= »Z/crab s= zZOshrimp

B ST VAR —0H 5 BEHKT, P—EARZ v 7IZBH LK 7Z&W, / Kindly let us know if you have any food allergies or dietary requirements.
AW OFAIZLY | FPEMB I UOA =2 —NENERIZRDIGENITIWET, / Menu items or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL< 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZMHH, / Japanese rice.
FKALBHBIZITHEER E P —EXERE EN TR Y £9°, / Pricesinclude service charge and consumption tax.



