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J°S BAR BISTRO

Special Dinner Menu

Pan-seared Duck Foie Gras with Garden Leaves, Fruit Compote and Brioche
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Sea Crab Meat and Mango Timbale Salad with Shallot, Avocado, Mayonnaise, Micro
Herbs and Lemon Oil
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Wild Mushroom Soup with White Truffle Oil

Coq Au Vin with Smoked Potato and Red Wine Au Jus
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Slow-cooked U.S. Beef Short Rib with Hutspot Mashed and Thyme Jus
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Pan-seared Tiger King Prawns with Asparagus, Arugula and

Lobster Tomato Sauce
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J’s Bar Bistro Strawberry Combination
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Please inform our staff if you have any food allergies.
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