TAIAN TABLE MENU
NO.DS

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

Sourdough Taco | Salade Nicoise | ERmEEIER | R#b L
Char Siu Bao | Kumaguat | X8 | 45
Dashi Macaron | Scallop | HA5€E | BN

Shio-Koji Cured Aji | B %EA
Passionfruit Skin | Sweet Peas | Horseradish

BERK | HRE | HIR

Sea Urchin | /8R8
Sourdough Bread | Brown Butter
FREEL | FREH

Spanish Carabinero | FAIIF LI ELT
Fingerlimes | Ginger Oil
g1 | E1m

Shallot Dashi | & k5%
Gruyere | Pigeon Liver Créme
HEEER/RTER | S5ATE

Kawahagi | BE&
Morel | Seaweed Butter
FHE | BEEH

Seared Foie Gras | ZFIFSATF
Corn | Vadouvan | Green Mango
XK | EEREEER | BT

Braised Beef Cheek | {&4 KA
Anchovy | Water Bamboo | Smoked Caviar
RE® | %8 | HEaFHE

New Zealand Lamb Loin | Hif8Z¥E%&
Lamb Shoulder | Kadaifi | Fattoush
FRA | FIRIEHMLER | FERM DAL

Yunnan Rhubarb | ZEA#E
Tonka Bean

ErREE

Pretzel Gelato | Bk 5T 7kGH
Banana | Kumaguat

BE | 215

Cherry & Dark Chocolate

Peanut Praline | Canelé | Matcha Eclair
kRGN

EERCHE | OTIE | HRENEEX

Chocolate Box | I558 11§81k
Umeboshi | Beetroot | Caramel Sea Salt
Raspberry&Pistachio | Earl Grey Passionfruit

BigZ 4 | K | EiEER | BRATFHOR | ABFRBEAER




10 COURSE MENU SELECTION 2888
TEAEEER

OUR ADD-ON DISHES

AT A
Hamachi | &ffita 288

Kohlrabi | Verbena | Horseradish Snow

Rk | DT | LEDE

Agnolotti | E® 258
Yunnan Morels | Stracciatella | Ramson Butter

SEFME | ISHIER | RRE T

Mushroom Gelato | E#E K% 188
Cherry | Almond | 70%Chocolate
Bk | 2512 | T0%I558 /3

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

Restaurant Manager Michael Gao
Sommelier & Maitre Tendy Yang



