BQPUS

ELEV.388
4-Hands Dinner Menu

ko Chef Alessio Durante & Chef Gabriele Boffa

TERTEER A BRI

DEVO Winery Blanc de Noirs Brut Nature Sparkling

HRELEIE & EhT
Gillardeau Oyster & Sunflower Seed

Chef Alessio — Chef Gabriele

*k%
i, BT
Yellowtail, Hazelnut
Chef Gabriele

ffits, BAT, FEM

Abalone, Kombu, Beetroot
Chef Alessio
RUBR B 5% L T e 22 P5K B2 2
Mozambique Scampo
Chef Alessio

*kk

RED RN NERT R &4

Longting Reserve Sea Breeze Petit Manseng

FFARNEREIIRR

Mustard Risotto
Chef Alessio — Chef Gabriele
*k%k
R, T
Frog Legs, Persillade
Chef Alessio

*k%x

FREEADBEETLEEE

Chéteau Xianghai CHI Marselan

WEER, ARRE & FGHF
Lamb, Red Cabbage & Foie Gras

Chef Gabriele

*k%k

i LRI, HBUETE
Meaux Brie, Chestnut
Chef Alessio — Chef Gabriele

*k%
GE
Cloud of Milk
Chef Gabriele

AR 2588/fL
CNY 2588/Person
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All prices are subject to 10% service charge and 6% tax
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Please highlight any specific food allergies or intolerances to our colleagues before ordering
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