Harlan's .
dining experience Dlnner Set Menu

Starter
Caramelized Fig and Brie Cheese with Foie Gras Terrine, Sichuan Pepper Strawberry Jam
FEMEMETER » A0 B2 1 - REATESHC Y ) [TERI 12 M BL R
Te Mania, Riesling - Nelson Bay, New Zealand

Coconut Chilled Ravioli with Smoked Langoustine & Scallop Tartare with Coconut Jelly
REAEGACEEENR - 75 fh BT SRR
Canaletto, Pinot Grigio - delle Venezie, Italy

Lobster Oil Brioche Toast, A4 Wagyu with Oyster Leaves, Caviar and Uni
HZA AR FEBEIBE R ) % RIS - A8 RaEhE

La Gioiosa Prosecco Treviso D.O.C. - Italy

Japanese Red King Crab Egg Foam with 24 Months Comté Cheese Flakes & Uni
H AL 18 B R BC 2418 BB B 2 e i R i

Mansion House Bay, Sauvignon Blanc - Marlborough, New Zealand

Soup
Jerusalem Artichoke Truffle Soup with Roasted Langoustine, Mustard Leaves
HFABRIRGE BRI » TR

Main
Cous Cous with Spanish Red Prawn, Sun-dried Baby Squid & Macadamia Paste
PEHEPF RLMRACALI R oK > B2fif > BRI

Le Domaine d’Henrt, Chablis “Saint Pierre” - Burgundy, France

Sous Vide Lamb Loin with Camembert & Sweet Potato Purée, Garlic Confit
BEFAMRFEZ LEEE > W FrE

Le Petit Sirene, Cabernet Merlot - Bordeaux, France

U.S Prime Beef Tenderloin with Pan-fried Foie Gras with Hawthorn Berry, Aubergine Purée
SEB TERR A AL & RO LAERBAT - A5
J.L Chave Mon Coeur, Cote du Rhéne - France

Dessert
Mandarine Mousse Cake, Tangerine Peel Cheese Foam
A St B RO B 22 ik
Prunotto, Moscato D’Asti - Piedmont, Italy

Prices
Any 3 Course $788 / Head Any 4 Course $888 / Head Any 6 Course $1,088 / Head
Wine Pairing
2 glasses for $178 3 glasses for $248 4 glasses for $308
5 glasses for $378 6 glasses for $448

Subject to 10% Service Charge HUSEUII— RS E
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