CHINGISERIE

Modern Asian by Justin Queck

By Chef Justin Quek

Duo of Seasonal Starter Z 3 a7 ¥ s
Tuna Akami Tartare | Kombu Truffle Vinagrette

Fresh French Oyster | Ginger Flower Dressing
DA BB EDFRT | FELREEEET
R&L Legras, Brut Rose, Grand Cru, France, NV

Live Maine Lobster £ %% 48 &) £.3F
Wok Fried | Leeks | Shao Xing Cream
ks | B | B
Schloss Vollrads, Riesling, Rheingau, Germany, 2017

Omega Chicken Bk £ =7 #L38
Pot-Roasted | Morel & Wild Mushroom | Winter Black Truffle
it | EHE#STRER | BAE
Lucien le Moine, Pinot Noir, Bourgogne Rouge, Burgundy, France, 2015

Japanese Wagyu Beef H & f=%
Charcoal Grilled | “Isles of Eden” Sea Cucumber | Abalone “Nam Yu” Sauce
K | WG FAXEREH# E | #HILH
Poupille, Merlot, Cotes de Castillon, Bordeaux, France, 2010

Sweet Thoughts ## & &
Rose Macaroon | Redfruit | Mint Chocolate Bombe
HREGFE | 22 | #H557%7

Carmes de Rieussec, Sauternes, France, 2011

$188++ person
Wine Pairing $88++






