Dinner Menu
January 4 ~
17:30-21:30 (21:00 L.O.)

CENTRUM

GRILL & WINE

CENTRUM
v b7 L4 10,800

Amuse Bouche
T3Ia—XT7—va

Falafel Butternuts Squash

Quinoa, humous, pomegranate, strawberry
Papadume
77772z NR—=F YV RIT va
¥ T, KER, Fom, B NKL
Or ¥ 7z 1%

CENTRUM Paté En Croute

Foie gras, duck magret, kurobuta, piccalilli
XV FTLNTT Y N—}
TATTT, By o=rL BK vAalY

Velouté Du Barry

Cauliflower, Winter black truffle
T—T T2 NY —

AV T75T7—, B Va7

Grilled Salmon
Potato mussel clam, lemon thyme emulsion

RKBEE I —E Y

KT M, L—=1VH, 7HI, LEVEZAfLIZLY

a v

Or £721%

Grilled Australian Black Angus Beef Tenderloin
Mashed potato, bohemian ratatouille, jus

A=A TV TRE

779 I T VHAEL=T T v X —uf s N
~y¥aRT b, ANITVIXE L

Y a

Centrum Dessert
AKHDXY b7 LTFH—F

Petit Fours
TT 47—

Coffee or Tea
a— b —F IR

ELEGANT
IVA Vb 18800

Amuse Bouche
T3Ia—XT—>a

Falafel Butternuts Squash

Quinoa, humous, pomegranate, strawberry
Papadume

7777z NEA—F9VAITT v
)T, FER, Fru, # oKL

Lobster White Miso

Yuzu, caesar romaine heart, fritter
FIRIT R 7 7" 2 & —

My, v—=F—a XL vF 758, 7Y v i—

Velouté Du Barry

Cauliflower, Winter black truffle
T—TF T2 N —
Y777 —, BrYa7

Grilled Salmon

Potato mussel clam
Lemon thyme emulsion
RKBEE —F v

KT b, L—nH, 7%
LEVRALIALY g v

r Soy caramel jus

Baked Chocolate Fondant
Kumquat, salted caramel ice cream
Faar—tr7xrv RV

M. WEr XS ANLTARZ ) — L4
Or ¥ 7-1%

Blood Orange Hazelnut Vacherin

Sorbet, milk chocolate
TIvRFL YV EN—ENLF YT T2 T
Yy—_y b IN7Faal—t

Petit Fours
TT 47—

Coffee or Tea
a—t —F IR

Grilled Olive Wagyu Beef Tenderloin
Gingered mushroom, bean sprout

FRENEEF )T 74 LAD Y L
VvVry—wyvvanr—L, bRL
By 7 A0y 2

WAt % +9,500

XV LYxTeVvIvay FI7RTAVLIHME #4000 TI7ATAVINME 16000 TT7ATAVS

¥Sommelier Selection 2 Glasses of wine +4,000/ 3 Glasses of wine +6,000/ 5 Glasses of wine +9,500

PREMIUM
7V 17T L 16,800

Amuse Bouche
T 3Ia—RT—v =

Falafel Butternuts Squash

Quinoa, humous, pomegranate, strawberry
Papadume

7777z RNE—=FYVRAITva
¥/T. FER, Fru B NKL

Lobster White Miso

Yuzu, caesar romaine heart, fritter
PRI R v 7" 2 % —

My, v—=F—a XL vHFI7X 7Y v x—

Velouté Du Barry

Cauliflower, Winter black truffle
TN—TF « T2 N —
Y777 —, BrVa7

Grilled Salmon

Potato mussel clam
Lemon thyme emulsion
RKGEE Y —E v

K7 b, L—nH, THY
LEVRALIZLY gV

Grilled Olive Wagyu Beef Tenderloin
Gingered mushroom, bean sprout
Soy caramel jus
INGEAY) —THT7 4 LAD ) L
VvV —wyianr—»L, HRL
THFEFr 7 A0 2

Baked Chocolate Fondant
Kumquat, salted caramel ice cream
Faal—rT7rvEV

M, WEYTAALTARZ Y — L4
Or £7-1%

Blood Orange Hazelnut Vacherin

Sorbet, milk chocolate

T RF LY N—EALF YT 2Ty
Yy—_y b, INZFaal—}

Petit Fours
TT AT =

Coffee or Tea
a— b — X 2 ITALAR

PREMIUM PLUS
TLIT LT TR 20800

Amuse Bouche
T 3Ia—RT—v =

Falafel Butternuts Squash

Quinoa, humous, pomegranate, strawberry
Papadume

7777z, NEA—FUIVATT v a
/7, KER, ¥orwm, B, NNKXL

X Champagne Moét & Chandon Moét Impérial

Lobster White Miso

Yuzu, caesar romaine heart, fritter
PRI R v 7" % % —

My, v—=F—a XL vHFI7X 7Y v Ex—
X Sancerre Pascal Jolivet 2022

Velouté Du Barry

Cauliflower, Winter black truffle
TN—T + T a Ny —

AV 77—, BbYa7

Wood Fire Surf & Turf

Wagyu A4 tenderloin, half spiny lobster
RKIEE Y —7 &K —7
M4 A4 741

Aexe, ¥, Yo

X Bread & Butter Chardonnay 2021

X Cape Mentelle Cabernet Merlot 2017

Baked Chocolate Fondant

Kumquat, salted caramel ice cream
Faal—r7rvEV

S, WF YT ANLTAZRZ Y — A

Or £721%

Blood Orange Hazelnut Vacherin

Sorbet, milk chocolate

Ty P ALYV e N—ENLF YT F 2TV
Yy —~xy b, INTFaaL—t

X Symphonie De Haut Peyraguey 2016

Petit Fours
TT 4T =

Coffee or Tea
o— b —F 2 I3ALES

Prices inclusive of taxes and service charge. 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.

FoREEIC i, B - e RRBEENE T, A2 —NEE, HARRIIC XV EHOLAR TS ETOTITRSES v, BT LAF %Y, BRFICH R CHER D 2 BFRIIAZ vy 7ETEH LT E I v,



