TAIAN TABLE MENU
NO.45

Shiitake | Beurre Noisette | %4 | #28EH

Broccoli | Passion Fruit | Pistachio | BT | BB R | FOR
Sardine | Melon | T & | £
Tuna otoro | Veal | Bottarga | & KEE | /NFH) | B&F

Tomato Custard | Swimming Crab | BAEE | B FE

Oyster La Bourriche No. 2 | B4 #No.2
Tapioca | Wakame | Celtuce

AE|EF | FBR

Torched Carabinero | & 41 E4F

Sea Asparagus | Kumaguat Kosho
EEE | i

Scallop | B!
Morels | Beans & Peas | Karashi | Malt

FHE | FIZ&MHE | ATTRE | 25

5 Grains of China | A&
Young Leek | Watercress | Orange

WER | R | &%

‘Murgh Makhani’ | ;878
Garam Masala | Lachha Paratha | Yogurt Gelato

BHSIEH | ENETRED | BRYKGEUR

Spring Salad | HE#
Quince | Walnut

215 | 2k

New Zealand Venison | FIifEZER
Tenderloin | Turnip | Sauce Albuféra | Black Truffle

BEH | 5 | BT | BRE

Cherry | 28k
Mushroom Gelato | Pine Needle Ol

HEEAGEE | FREHH

Canelé | Passion Fruit & Coconut | Blood Orange Baba

BEF | ABRPF | MEEE

Chocolate Box | I5 A&

Strawberry | Beetroot | Caramel Sea Salt
Yuzu | Dark Chocolate

BERYY | S5k | s

HF | BI558 /7
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Our seasonal degustation menu

is fixed and mandatory.

Our ‘Add on Dishes’ are featuring highlights from previous
menus over the past seven years and some seasonal

specials.

We recommend adding to the core menu 2 or 4 dishes from

the ‘Add on Dishes’ for the full Taian Table experience.

Our servers and chefs are happy to recommend dishes and

help you with your selection.



BATBEREOEFIR—E-_NRRBRER:
PLEASE CUSTOMIZE YOUR EXPERIENCE WITH

MEAT 3 da R B NS 8
2 DISHES FROM BELOW

ML 3 aa H B 0458 P9 &
4 DISHES FROM BELOW

OUR ADD-ON DISHES

FAIBIMNER @

Sea Urchin | /8RB
Sour-Dough Bread | Brown Butter
FREEL | fREm

Foie Gras | EFSAT
Fermented Nectarine | XO Creme

LEOHH | XO%

Wagyu Beef Sirloin M9 | #1&4FE4M9

Caviar | Horseradish | Dashi
BFE | #R | HX57

New Zealand Deep Sea Scampi | Fifg = R BEILF
Celeriac | Tom Kha Gai

RA | #3857

Kinmedai | £ B
Artichoke | Koji Beurre Blanc | White Kombu

FE | RERYrHET | BES

Lumina Lamb Saddle | i = ¥#%
Black Currant Mostarda | Spatzle
BEEEITRT | @

Bergamot Tart | FiT#k
ltalian Meringue | Jasmine Tea
BAFMEBTE | RFAER

Caramelized Pineapple | &£ERIEY
Coconut Gelato | Brioche

BEAHE | EREE

Executive Chef | Christiaan Stoop
Chef de Cuisine | Anson Ren

Restaurant Manager | Michael Gao
Sommelier & Maitre | Tendy Yang

2588

2888



