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SeRieUX Dinner Course

Calamari Caviar / Lime
AEAhH XvYE7 / A4

Conger Eel Fukinoto-Sprout / Olive
xEDINF BoE / A+V—7

Oyster Watercress / Buttermilk
48 LYY /) INF—3 )Y

Hairy Crab Sour Cream / Salmon Roe
EE Y=o )—=L [/ 1495

Foie Gras Kampot Pepper
2+T7T5 ARy bRy I—

Hamagur i—Clam White Asparagus
N+IEBDius RIAL MFTRINSHR

Buckwheat Pié d' Angloys / Wild Vegetables
HBEMEY HFEX Ex4>sn7 / L%

Firefly Squid Soupe de Poisson / Comté 18months
BB A—=FFRIVY / arvT184 A

Onagadai-Fish Green Vegetables Sauce
AFrHTA Y—RJz) LKLYk

Wild Boar Sauce Bigarade
® Y—RXAEHS—F

Kiwifruit Hoegaarden
o4 )I—=Y Ea—HILTY

Matcha Pistachio / Chocolate
& EX42F4+ / FaalL—+

Mignardises
INEEF



