ODYSSEE

A LA CARTE MENU

FINE DINING EXPERIENCE

— ADDITIONAL ITEMS —

GILLARDEAU OYSTERS NO. 1 HK$79 /PC « OSSETRA CAVIAR (30G TIN) $1,199

— SIGNATURE MENU -—

FRENCH FOIE GRAS TERRINE $398
CONFIT BEETROOT SALMON $368
SEARED SCALLOP CAVIAR $378
STEAK TARTARE $338
TRUFFLE MUSHROOM VELOUTE $268
ESCARGOT DE BOURGOGNE $338
SMOKE EEL POTATO MILLE FEUILLE $358
2 pcs

BEEF CHEEK RAVIOLI $358
CLAMS A LA BASQUE $378
Catch of the day

GRILLED BRITTANY BLUE LOBSTER $628
Half

- + T O S H A R E + -

ROAST TRUFFLE THREE YELLOW CHICKEN  $788
1.4 - 1.5kg (Serves 2-3 pp) * 30-40 mins

— 4 PRE-ORDER 2 DAYS BEFORE 4+ —

FRENCH PIGEON PITHIVIER $988
CLASSIC BEEF WELLINGTON $1088
Serves 2 pp

— S EASONATL MENU -—

CHESTNUT PUMPKIN VELOUTE $258
MOREL CHICKEN BREAST $438
SEARED TURBOT $458
FRENCH MUSSELS $478
GRILLED LAMB RACK $478
US PRIME RIB EYE $528
100g

US BEEF TENDERLOIN $558
100g

— CHEESE SELECTION —
ARTISANAL CHEESE SELECTION $358
4 Kinds * Walnut Fig Rye Sourdough * Blueberries Jam
— D E S S E R T S —
THAI TEA SOUFFLE $288

WHITE PEACH $238

PLEASE CONTACT OUR TEAM IN CASE OF ANY CONCERN FOR FOOD ALLERGIES.

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGES.



