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Ta5ting menu featuringAsian Jngreclient5

Kegani crab/ cucumIer/ sl,iso

Marinatec! sardine,
5moIded Qscietra caviar, otato confit

M GUse macle pasta th “Aonori“ seaweecl sauce
t0dwitli Moldcaiclo “afun» uni

5immerecl “Alca“ Abalone frorn ‚

coolcecl witk 20 sears aged 5liaoxng wnc anc Kombu

“Meacl to fin, scales to bone“
an seared “Kinme-clai“ witli crispij scales

“Acc1ua raa« sauce

Grillecl rrench mill-fecl veal
witk fres!, wild canterelle muslroom

eggjollc confit

Golden peacl

witt, osmantkus blossom saba9on sauce

Les reuilles MorIes‘ fresl cl-iestnuts Mont-Elanc
witt, ru‘ertca ice cream

ib.



rrom a faro44 unlaiown isle,

A single coconut clrifts ashore:

5eparatecl from the shore of th,9 birthplace,

M0W long hast th0floatecl on tke waves?

The tree that bore thee flourishes thL,

Ancl its branches create a canoptj shacie.

1 too have the shore for m9 pillow,

A solitar,9 roaming vo,9age.

As 1 tale the coconut, anci press it to m breast,

The clistress of wand‘ ring afargrows

As 1 watch the sefting af the sun on the sea,

Tears
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