TAIAN TABLE MENU
Dest of 2025

Mushroom Tea | Beurre Noisette | BIEE% | BF &0

Beetroot | Smoked Eel | 43k | IREEEE
Lobster | Roasted Bell Pepper | &4F | EEHHR
Salmon Tartare | Wasabi Leaf | Caviar | ZX&B#E | 7TKMH | 8 F&

New Zealand King Salmon | $ifa =% £
Wasabi | Juniper Berry
LIZE | HIT

Chawanmushi | B
Snail | Bone Marrow | Parsley

BRAF | FERE | M

Eclair d’Epice | ZFHABEE
Foie Gras | Cherry Kosho | Pistachio

RORT | HEBERRIE | FFOR

Dosa | ENEEH#
Torched Aji | Aloo Masala

FIENTIE | £ 2RI

Bao | &2
Torched Wagyu | Smoked Caviar
KIENF | EBTE

Confit Toothfish | S RF &
Oyster | Fennel | Bouillabaisse

LI | EHE | 3EED

Charcoal Grilled Pigeon | RIEBHJI4E
Preserved Blackberry | Sauce Rouennaise

BES | 85&E

Fermented Mandarin Sorbet | XEE1EkiE
Jasmin Flower
FAITE

New Zealand Lamb | 5iFEZ ¥R
Kashmiri Spice | Seasonal Vegetables

RAKRRER | SFHR

68% Chocolate Gateau | I5% 1
Roasted Plum | Almond Gelato

BEF | KRR

Cherry & Dark Chocolate
Peanut Praline | Citrus Choux
kRIS /I

EERCHE | HIBEX

Vanilla "Kipferl"

Chocolate Box | 1558 11§81k
Umeboshi | Beetroot | Caramel Sea Salt
Raspberry&Pistachio | Earl Grey Passionfruit

BigZ 4 | iz | EiEER | BRATFHOR | ABFRBEER




10 COURSE MENU SELECTION 2888
TEAEEER

OUR ADD-ON BEST OF DISHES
B9 IN%E R &
Sea Urchin | /A8 288

Sour-Dough Bread | Brown Butter
PREE | FREEH

Pied de Cochon | ERIEH 328
Hispi Cabbage | Grapes | Sauce Gribiche

RKHIE | 127 | BRI

Bergamot Tart | FiT#k 198
Italian Meringue | Jasmine Tea
BEANELTE | RFAER

BSUEANRRNERBEMNETEHEXEERTE,

5, SR AT ERHEM EINER R, EFIE—X_HNHRRE
BIKLE,

MR EHEARRHFTERIY, R ERIEA 80 FrE W, FHi &
RESHEBEER,

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.

Dyl

Executive Chef Christiaan Stoop
Chef de Cuisine Anson Ren

Restaurant Manager Michael Gao
Sommelier & Maitre Tendy Yang



