
 

LUNCH MENU 
 

 
Appetizer 

Snow crab and Hamachi salad 
Served with avocado puree, Salmon roe, cucumber jelly 

and fresh mango 
 

Entrée 
Sweetcorn veloute’  

Served with confit duck tortellini, grain mustard and truf-
fle and watercress 

 
Mains 

Veal tenderloin with a herb crust  
Served with pickled shimeji, parsnip puree, sauce vierge 

and beetroot tuille 
 

Dessert 
Strawberry Mille-feuille 

Served with macadamia praline and Strawberry cream 
 
 
 
 
 


