TAIAN TABLE MENU
NO.52

Mushroom Tea | Beurre Noisette | BIFE% | BF&iH

Beetroot | Smoked Eel | I3k | IREEEE
Beef Tartare | Wasabi Leaf | Caviar | R | 37FKkMH | &8F &
Lobster | Roasted Bell Pepper | 4F | IEEHHT

Hairy Crab | Xj@%
Winter Bamboo | Chinese Black Vinegar

L5 | PREE

Chawanmushi | B
Snail | Bone Marrow | Parsley

BRAF | A ERE |

Eclair d’Epice | FXHAHEAE
Foie Gras | Cherry Kosho | Pistachio
FOAT | EHkERIE | FF LR

Poached Blue Lobster | B 4F
Sunchoke | 18-Month Aged Buddha's Hand
= | 181 AmElE

Confit Arctic Char | SRFfdbiReT =
Octopus | Caviar | Shungiku | Karashi
J\M& | 8FE | FE | BXAETT

Endive | E=%
Sourdough Miso | Champagne
BRIZEAE S | FIET

* Huzhou Pigeon served in two courses | #MELASIAFE S
Pigeon Consommé | #.855%
Marjoram Oi
A=

Pigeon en Crolte | BJ388
Red Cabbage | Black Currant Mostarda
KHE | BEEAFT

Yoghurt | B2}
Tamarind | Curry Leaf Ganache
TEET | DNOE 9ot

68% Chocolate Gateau | 1552
Roasted Plum | Almond Gelato

BEF | TKEE

Cherry & Dark Chocolate
Peanut Praline | Citrus Choux
kRIS S

EER{CHE | HiZ 88X

Vanilla "Kipfer!"
Chocolate Box | 1553 1§81k

Umeboshi | Beetroot | Caramel Sea Salt
Raspberry&Pistachio | Earl Grey Passionfruit

ozt [k | £EE | BRFALR | ABRXEER



10 COURSE MENU SELECTION 2888
TEAEEER

OUR ADD-ON DISHES
FABIINER &

Normandy Scallop | EEKREN 288
Beurre Blanc Gelato | Caviar Oscietra No. 2

RYRACHE | BEBRHISE T No. 2

Piedmont White Truffle | EAFIEIEKISANE 688
Beef Short Rib Agnolotti | Jerusalem Artichoke

FIHER | %

Strawberry Tart | E&#k 198
Coconut Gelato | Vanilla Noir
MENHR | BEE

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



