TAIAN TABLE MENU
NO.54

Mushroom Tea | Beurre Noisette | BIE R

BFEM

Nicoise Taco | BHfE#
Char Siu Bao | Kumaguat | X8 | &%
Caprese | Kalamata Olive | R B EE | HREBK

Oyster Regal No. 2 | Eff14%1ENo.2
Wakame | Kombu Qil | Yogurt
=3 | BAm | B

Hamachi | #Effita
White Asparagus | Verbena | Horseradish
BFE | D= | BiR

Korean Beef Tartare | XX FHIEE
Nashi Pear | Gochujang
MAR | B E

Scallop | BIM
Tom Kha Gai | Foie Gras Gelato

RIBENSZ | BATKEUE

Grilled King Crab | X &F E%E
Douban Jiang | Citrus Sabayon
QkE | HEFEE

Agnolotti | Ei%
Porcini | Wild Garlic
4R | &R

Confit Shandong Turbot | SHIRLLAZE&E
Tomato Shorba | Artichoke | Curry Leaf
AR | SF&ED | DN0EH

Guangdong Chicken | {&iE8
Carabinero | Vin Jaune
STREHT | SR EB

Purple Shiso Sorbet | £HF il
Sakura | Strawberry
BT | B

Matcha Gateau | HF1&$E
Cherry | Puffed Rice
k| Ak

Bergamot Tart | Peanut Praline
Canelé | Coffee Eclair

FITE | BERCHE

AIMNEE | MNMEA B E

Chocolate Box | 1558 ¥k

Umeboshi | Mojito | Caramel Sea Salt

Raspberry & Pistachio | Earl Grey Passionfruit

Szt | EER | £EEHR | BRATAOR | ABXEER



10 COURSE MENU SELECTION 2888
TEAEEER

OUR ADD-ON DISHES
FABIINER &

Sea Urchin | 78h8 488
Zucchini | Pine Nut | Caviar Oscietra No2
T | | REFFRIEEFEN.2

“Mayura” Wagyu Tenderloin | “BBAH” 4imM43EH 888

Unagi | Sauerkraut | Caviar Oscietra No.2
fg | EAET | RESFHEEFEN.2

Peach Tarte | E#kiik 188
Pistachio Gelato | Vanilla Noir

FFOREE | BRI H

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.
2 i Pl
/"@) )Gf.

Executive Chef Christiaan Stoop

Restaurant Manager Michael Gao
Sommelier & Maitre Tendy Yang



