TAIAN TABLE MENU
NO.S]

Yangmei Tea | %ig%

Sunchoke | Pine Nut | Cassis | %2 | A F | BEEE
Choux | Saba | Melon | /8% | 88& | &I
Caprese | Kalamata Olive | EEEE | F B

Dashi Macaron | Tuna Otoro | Caviar | HAS£k | 0@ XK | &8 F&

Oyster La Bourriche No. 2 | 3B {44ENo.2
Wakame | Kombu | Yoghurt
=54 | B | BRI

Chilled Soba | %%
Sea Urchin | Lilly Pumpkin
SRR | BEREN

Kanpachi | IEIn&
Watermelon | Leche De Tigre | Lardo "snow'
I | e R | 5 ST

Dosa | ENE=E
Torched Sardine | Aloo Masala
KIENT &8 | TRIBDH

Label Rouge Chicken served in two courses | SEELIFEIUFREZ I
Thigh Fricassée | /& 8kERA
Chantrelle | Australian Winter Truffle | Champagne
SEHE | BINELEERNE | BIE

Farced Breast | ER¥S R
Carabinero Head Jus
£1 BT AN

Ibérico Pluma | RLEFIEMGITA
Pear Kimchi | Shiso | Ssamjang
BB | B | BAEE

Oxalis Sorbet | B E KD
Green Grapes | Nigori Sake
B | B

Kinki | €5 &
Wagyu | Douban | Sichuan Pepper Leaf
A | 29 | )1 TR

Rice & Mango | BEfRKNE TR

Canelé | Cherry & Dark Chocolate
Peanut Praline | Coffee Eclair
AIEA | BRI

TEERICHE | MEENEB A%

Chocolate Box | I552 /1¥5%
Umeboshi | Beetroot | Caramel Sea Salt
Raspberry&Pistachio | Earl Grey Passionfruit

ozt [k | fBEd | BRFALR | ABRXEER



10 COURSE MENU SELECTION 2888
TEAEEER

OUR ADD-ON DISHES
FATHIMNESE mA
Australian Beef Tenderloin Tartare | R RIIEE 288

Pear | Gochujang | Dongchimi

| FHIURE | JOBXH

Blue Lobster | 4T 418
Artichoke | Citrus

EE] | T

Scallop Pakora | i3 M VEH: H# 328

Okra | Tamarind | Curry Leaf Qil
TEE | DEF | M0EM-H

Bergamot Tart | FiT#k 198
ltalian Meringue | Jasmine Tea
BANELTE | RFAER

BUEANRRNERBEMNETEHEXEETE,

te5h, SR IR EERMNERM EIhEXm, EFIR—XE_HNRRR
RIKLE,

MR EHEARRNFERIN, FREI RN FEE D, Fi 1R
RAREREBIEER,

Our seasonal 10 course degustation menu

is fixed and mandatory.

We recommend adding to the core menu some 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.
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[
Executive Chef Christiaan Stoop
Chef de Cuisine Anson Ren

Restaurant Manager Michael Gao
Sommelier & Maitre Tendy Yang



