CRISTA

SEASONAL COURSE
2018 N21 of 12
January

CRISTA’ s 5 course menu using seasonal ingredients handpicked by our chef
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- STARTER -

Fresh oyster
e A W

- APPETIZER -

Shimonita leeks / foie gras / duck breast
T™ZHZ / 747277 / WA

- FISH -

Red sea bream / anchovy / lily bulb
SHEA / 7vFar / HER

- MEAT -

CAB filet / roquefort
CAB 74V / my 7 75—\

- DESSERT -

Carrot / walnut / pineapple
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¥10,000

Coffee and bread come with your course menu
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All prices are inclusive of tax and are subject to a 10% service charge. Please note that seasonal ingredients may change due to market availability.
Please reserve in advance. Last order for course is 9pm (Sun, Hol 8pm)
FRCAi M B2 & A T 28 R 10% Y — e AR NS¢ CHEE T (EANORIIC LY A =2 —NEPLHICRILEP T 0ET
I—ZPUCRIRY BT CE T BRFYV ORI PRIRHC BRI LA FEv, 2 =207 A A =& — 3218 (HHL20W)



