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DINING

STAY & DINE DINNER MENU
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TWO RAW GILLARDEAU OYSTERS, HENDRICK’S & TONIC GRANITA
white balsamic-pickled cucumber parisienne
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PROVENCAL ASPARAGUS, POACHED EGG DRESSING @,
Black garlic potato crumb, 36-month Parmesan, triple-herb salad
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BUTTERED FILLET OF SALMON
Stracciatella-filled pasta, mushroom mousseline, brown onion broth, chlorophyll
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200-DAY GRAIN-FED BEEF TENDERLOIN
Slow-roasted golden onion, Swiss chard, bone marrow-stuffed Plantin morels, jus
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ANEO 34% WHITE CHOCOLATE AND OSCIETRE CAVIAR MILLEFEUILLE
Basil feuilletine, caramelized hazelnuts, candied lemon powder
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