Dinner Set Menu
March 3 ~ 31

CENTRUM

GRILL & WINE

17:30 - 21:00 (19:30 L.O))

CENTRUM
VT L 9695

Amuse Bouche
T3Ia—XT—>=a

Octopus Tabbouleh Verrine
Chicken samosa
RaADRTL
Fx* ey
or ¥7z1%

Pate en Croute
Chicken, ris de veau, foie gras, piccalilli
NTT VI N— L
FX¥V. V= T F—, 7+T77, €AV
or ¥7-1%
Onion Soup
Avruga tart
Fd=—F v R—7
T T N—HEZN

Trout Fritto Misto
Strawberry, sabayon
D7) vk ITRb

ZAbtaRY— B[4 3m3V

or ¥ 7213

Australian Black Angus Beef Tenderloin
Mashed potato, confit Bohemian ratatouille, jus
T ITVHA =T TR —af
YT aRTh, AVIALAERNIT VIR
v

Centrum Dessgrt
AKHO®Y F7LT7F—1

Petit Fours
TT 4T =

Coffee or Tea
I — b —F 2 ITALA

CENTRUM PLUS
2V F74L77%10,938

Amuse Bouche
T3Ia—RXA7—>a

Octopus Tabbouleh Verrine
Chicken samosa
XaADRTL
F*vyEY
or ¥7-1%
Pate en Croute
Chicken, ris de veau, foie gras, piccalilli
NXTT VI N—F
FEXV, V=P Y r— 74T 7, €AV

Onion Soup
Avruga tart
F=AvA=F
T T N—IT XN b

Trout Fritto Misto
Strawberry, sabayon
g7 Y v IR}

Z2ZbuRY— HNNAf3m3V
or ¥ 721
Australian Black Angus Sirloin Steak
Café de Paris butter, french fries
TIVITVYHA Y —uf VAT —F
ATz F XY NZ— TFA4FKTFL

Centrum Dessert
AHDOEY F T LTFHF—F

Petit Fours
TT 4T =

Coffee or Tea
a—t —F2IIRLE

ELEGANT
TVA v b+ 15538

Amuse Bouche
T 3Ia—RXRT— =

Oeuf de Poule Brillat Savarin Salad
Mesclun green smoke pancetta
Black truffle, strawberry
R—F P 7 7VT7 - U7 7v0OHI7X
TNV —=VHITX RAE—I XV F v R
HBrVa7, XtuxY—
or ¥ 721
Caviar Sea Urchin Nori Tart
Cauliflower wakame cream
¥ v €7 L EPIOWEEIE X Vb
AV 77T =T HhADI Y — L

Green Minestrone
Watercress, fregola sarda, chick peas, smashed potato
7YV =V IAAbu—*%
VYV, 7vIT—7, Ty rs¥— A¥vaKT b

Trout Fritto Misto
Strawberry, sabayon
@7 ) v b+ TAB

AtraxRY— N[V

Wagyu Beef and Rice
Ginger caramel soy, sea urchin, wasabi
M 74 =%
VYT X —F X TALYAY =R EFE DIV

Coco Cheese Cake
Rum raisin ice cream
Faal—rF—Xr—=F
FLL—RAVTAART Y — A
or ¥ 7-1%

Strawberry Tiramisu
Strawberry ice cream
AbpXRY—747 IR
AtEXRY =T A4 R7 Y — LA

Petit Fours
TT 4T =)

Coffee or Tea
a—t —F IR

PREMIUM
7L 37 L 18,645

Amuse Bouche
FT3Ia—RXT—v =

Oeuf de Poule Brillat Savarin Salad
Mesclun green smoke pancetta
Black truffle, strawberry
R—F N 7eTVT - U7 7 vDOHTX
TNV =V P+ ITX RE—I XV F v R
HrJay, AbaRY—

Caviar Sea Urchin Nori Tart
Cauliflower wakame cream
¥y 7 LEMNOEERKZ L
AV TITT =T hHADT ) — L

Green Minestrone
Watercress, fregola sarda, chick peas, smashed potato
Y=V IAXAHE—F
JLyv, 73—, Fy I — A<y aiRT b

Surf & Turf
Wagyu A4 sirloin
Half blue lobster

=T &E—7

4 A4 #—w 4 v 80
szw—-mfx&—\ﬁﬁ§yl

Coco Cheese Cake
Rum raisin ice cream
Faal—+rF—Xr—F
FLL—RXVTARTY — LA
or ¥ 721

Apple Tart Tatin
Ginger spiced ice cream
VvIaozrnrbhrry
HREEANARDTART Y — L

Petit Fours
TT 4T =

Coffee or Tea
a—v —F I3k

Prices inclusive of service charge and tax. Rice served is a product of Japan. If you have any special dietary needs or food allergies, please let us know. Please note that menus may be subject to change due to market availability.
LR, Bler Y- e xRS EERE T, UFTACREEREZENLTEY £, A= —NEE, EANVRRIC L VAHOBAR T WETOCTI (RS E I, BYT LA F -4, SRFCHNA CHER D 2 BEREIA Xy 7ETERLATF (LT,





