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Restaurant Hours

Lunch 11:30 - 15:00 (Last order 14:00)
Dinner 18:00 — 22:00 (Last order 21:00)
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Course

Chef’s Tasting

8 Course

Amuse Bouche
Caviar, Beet cylinder, Beef tartare

ZAIS & 74H[of
Red shrimp, Chicken espuma, Gros grain oscietra caviar

Al & EA
Tuna remoulade, Grilled lettuce, Green oil

g2

Halibut, Celeriac puree, Squid ink, Cuttlefish noodle

HAH

Robster, Sour cream espuma, Calabria sauce

E2|E pAE}

Linguini, Truffle, Snow white mushroom

Cleanser
Peach sorbet

ot £54

Wagyu rib-eye, Yeast emulsion, Beetroot ribbon

Dessert
THE WHITE

Cafe ou The
THE WHITE / HAT|A / OFHIZ|ZtH e

180.

[y e}
QYO (HIEEN), A17[(2FA), FI|(2F4)

Of (R4, EHXIDV|(FLhLY), H21(ILHM)

THE WHITE

7 Course
Amuse Bouche
Beet cylinder, Beef tartare

IS
Red shrimp, chicken espuma

Al & EA
Tuna remoulade, Grilled lettuce, Green oil

HAH

Robster, Sour cream espuma, Calabria sauce

EE MAR

Linguini, Truffle, Snow white mushroom

Cleanser
Peach sorbet

ot £54

Wagyu rib-eye, Yeast emulsion, Beetroot ribbon

Dessert
THE WHITE

Cafe ou The
THE WHITE / olAZg|A / otd[2]| 7t

150.
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Course

Gourmet

S Course

Amuse Bouche

Beet cylinder, Beef tartare

Al & EHA
Tuna remoulade, Grilled lettuce, Green oil

HCEY

Halibut, Celeriac puree, Squid ink, Cuttlefish noodle

H|A3 DtAE}
Bisque pasta, Red shrimp, Arugula

E

Lamb shoulder, Lamb fat dressing lettuce, Belugar lentil
(+ Ol #HE ofF 254 10.000)

Dessert
Peach sorbet

Cafe ou The
Smile with CESCO / of|AZ2{|4& / Otd|2| 7t

110.

2207|(FLHA (L)), TR0 (R4, =HHXIDII(FL), §21(ILH)
QYO (HIEEN), A17[(2FA), FI|(2F4)
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Classic

4 Course

K| & gE|A
Tuna remoulade, Grilled lettuce, Green oil

0 +{& DHAE}
Linguini, Snow white mushroom

g2y

Halibut, Celeriac puree, Squid ink, Cuttlefish noodle
(+ OfIQ! Y 2] 10.000)
(+OolQ ¢ ot 2S5+ 25.000)

Dessert
Peach sorbet

Cafe ou The
Smile with CESCO / o|AZ2||4 / otd[2|7te

63.
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Wine Pairing

Vin pétillant + Vin blanc + Vin rouge
ALIEY ofel+ BHO|E Q1 + 2= efel

By The Glass

Glass Wine

DI0|E 221 / 2= 22l 150ml 19.

ALEE o0l / =2¢E ALET 2l 150ml 15.

Beer & Spirits

AEE} G 330m| 10.

Henessy VSOP 30ml 14,

Remy Martin VSOP 30ml 16.

Remy Martin 1738 30ml 23.

Non Alc

=UZ ool _%}0|E 750ml 70.
=UZ ol_ALE 750ml 75.
Non Alcohol Beverage

Water

AHEIR|| 12| = 750ml 8.
Soft Drink

A2}/ M=Z22t / AZ20|E 330ml 6.
ZHILILL 715 OfO|E (22 / AH2 / E£2{E2%IX]) 330ml 10.

A b Corte

Entree &Y

H|AS ThAE} 34,
ICES 64.
E2|Z TAE} 34,
olAn2a 35,
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| =
Menu Pour Enfants ?|1= Gi(2t 134 0|5t)
A|2) TH20|x|0tLt & THAE} + Ofo| AT 35,
Plat d’ Accompagnement AFO|E C|4]
K= Z2fE 45.
ARIE2] Sz 47.
% 20t 3.
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