Dinner Menu
June 26 ~
17:30-21:30 (21:00 L.O.)

CENTRUM

GRILL & WINE

ELEGANT
ILAYE 13,800

Amuse Bouche
73i1-AJ-v1

Smoked salmon trout, beet and mango
Ikura, feta cheese, sorbet
AE-IY-FEVFIUN E-VEYYT-
195, TI9F-A VIR

Zucchini tart

Eggplant caviar, goat cheese ice cream
AyF-Z5)b

FADFYET I-bF-XTA1ATYU-L

Marseille fish soup cappuccino
Croutons, rouille, gruyére cheese
NIV eAIRI1yY1R-ThTF-)
I WA, TYIMT-VF-X

Japanese domestic flank steak Florentine

EEISVIAT-F T4LVVYIE

Vacherin

Hokkaido fromage blanc, berries, sorbet
715y

EEEEION-Y1T I, A= Iv-Ryh
Or ¥f1&

Mango pudding puff

Chia seed, coconut cream, exotic sorbet
NYI-TU IMRR

F7Y-F 2339V IU-L IRV FYIIv-Ryk

Petit Fours
T747-)

Coffee or Tea
J-b—FfI3HIF

PREMIUM
U374 16,800

Amuse Bouche
73i1-AJ-va

Smoked salmon trout, beet and mango
Ikura, feta cheese, sorbet
AE-JY-EVFIUM E-VENYT-
1935, TI9F-A VILR

Zucchini tart

Eggplant caviar, goat cheese ice cream
AyF-Z5)k

FAOFVET I-bF-ATARIY- Lz

Marseille fish soup cappuccino
Croutons, rouille, gruyére cheese
NWVeA1RI1yYAA-ThTF-)
I WAL TVIAT-NF-R

Meat platter experience

-US Black Angus sirloin, Café de Paris butter

- Japanese domestic flank steak Florentine

*Australian fillet mignon Rossini

* Japanese wagyu tenderloin, wasabi

-bT5vH-

TRAVNETIVITIARY-04Y
HITRINUNS -

-BEIIVIAT-* T4LVVIRA

A-ANSUTET/ALIZIY, OvY-Z=

FFTALA. TYERZ

Vacherin

Hokkaido fromage blanc, berries, sorbet
715

EEEIOV-I1T 50, N= Iv-Ryk
Or 1%

Mango pudding puff

Chia seed, coconut cream, exotic sorbet
NYI-TFUU IMRR

F7PY—-R, A3F9YIU-L
IFVFYIIv-Ry b

Petit Fours
F747-)

Coffee or Tea
J-b—FFTRE

¥ Sommelier Selection

XYLUIELIYaY J5RT4Y 2 SR{+E +4,000 J3A74Y 3 {FE +6,000

JIAT4Y 5 #R-{FE +9,500

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

PREMIUM PLUS
TUIT7 LT3 20,800

Amuse Bouche
73i1-AJ-va

Smoked salmon trout, beet and mango

Ikura, feta cheese, sorbet

AE-TY-EVRIURN E=VENYT-

195, J159F -, VYILN

% Champagne Moét & Chandon Moét Impérial

Zucchini tart

Eggplant caviar, goat cheese ice cream
AyF-Z5) b

FAOFVET - bF-ATA R~ 1z

% Sancerre Pascal Jolivet 2022

Marseille fish soup cappuccino
Croutons, rouille, gruyére cheese
NIWVeA1RI1yYaAA-ThTF-)
I WAL TVIAT-VF-RX

Wood Fire Surf & Turf

Wagyu A4 tenderloin, half spiny lobster
RNBGEEY-T &T-T

M4+ A4 T4L

1EIE, B3, Y2

X Bread & Butter Chardonnay 2022

% Leeuwin Prelude Cabernet Sauvignon 2020

Vacherin

Hokkaido fromage blanc, berries, sorbet
715

EEEION-Y1T I, N= Iv-Ryh
Or 1%

Mango pudding puff

Chia seed, coconut cream, exotic sorbet
NYI-TFUV IMRR

F7PY-K, ADF9YIU-L
IFVFVIIv-Ryk

X% Symphonie De Haut Peyraguey 2016

Petit Fours
T747-)

Coffee or Tea
J-b—FI3HF

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.

RTEKBEE, HE-V-EARDBINET AZ1-ABE FANKRCIVEEDBAENTEVETOTI TEZEN, BMTUIF-HE BRBIHFIRIZEENHIBEFRIERTYIETER LIRS,



