—
—

'~ OCEAN RESTAURANT
 BEHEAEEF




4 COURSE LUNCH SET MENU
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E KT EKEH

AMUSE-BOUCHE OCEAN
OCEANEZ T B/

SEA URCHIN ;58

Basil | Celtluce | Seaweed Rice | Sea Urchin Butter Sauce
TE | &% | BEKIR | BIEEHRE

<*DOVER SOLE FILET z#tE®

Butter Poached | Trout Roe | Tomato
FOHIRA | G | B

WAGYU BEEF CHEEK #nspmm

Bourguignon Style | Petit Carrots | Black Garlic | Beef Jus
RENE | /NEHE N H A
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ANLINIR

APPLE TARTE 2.0 s=z#2.0

Caramel | Apple | Hazelnut
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4 COURSE LUNCH SET MENU $148++ 4xesca
WINE PAIRING $78++ #5mise

ZySustainably farmed produce T #5424 VA& = BYX ™~ R

== &R

Choice of menu format (Set Menu) applies to entire party. £R2 R BT, ( ELE ) WEEES 2,
Menu and ingredients are subject to availability. T B EM SIEIE LN 1B/ L 1B EE
Prices are subject to 10% service charge and prevailing government taxes 9%. 1% 5B N 10%A9 RSB J\$D9%E’JLF5£F‘T/H Fh




6 COURSE LUNCH SET MENU
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BT EXE

AMUSE-BOUCHE OCEAN
OCEANBEFH B /\32

SEA URCHIN 58

Basil | Celtuce | Seaweed Rice | Sea Urchin Butter Sauce
TE | &% | BEKIR | BIEEHRE

SFROG LEG mape

Kataifi | Parsley | Garlic
&2 ‘ XX Fr ‘ N

5 ALASKAN SCALLOPS msugrmesn

Celery | Cornichon | Bresaola| Spices-Orange Reduction | Hazelnut
AR | REN | MESFR | FRHIEE | R
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o

5 DOVER SOLE FILET szt &

Butter Poached | Trout Roe | Tomato
FOHRE | Bar | i

WAGYU BEEF CHEEK #n4 g s

Bourguignon Style | Petit Carrots | Black Garlic | Beef Jus
R B XA | /] BT
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APPLE TARTE 2.0 zzz#2.0

Caramel | Apple | Hazelnut
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6 COURSE LUNCH MENU $188++ 6 %3
WINE PAIRING $128++ #% EiE

wSustainably farmed produce T 542 % W 4 = fI 4 = T

Choice of menu format (Set Menu) applies to entire party. £ 222 ( EE] ) WEEEE—2,
Menu and ingredients are subject to availability. R 2 M EM SIRIB LN BT L 1EEE
Prices are subject to 10% service charge and prevailing government taxes 9%. {1 #& & S 01 0% AR S JJFD9%EI’]E£FT/¢I Fh
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