3 GORGES

£238 per person | 10 Courses

SEA URCHIN & YELLOWTAIL CONSOMME

Lime and Yuzu
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ROASTED & CRISPY SUCKLING PIG
Soy and Sesame
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CHILLED PEA & MINT SOUP
Oyster Leaf and Black Truffle

VKSR L GO W S B RN ER

TOASTED BRIOCHE

with The Pea Soup
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STEAMED ALASKAN KING CRAB CLUSTER

Ginger and Scallion
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FENNEL BURRATA

Sesame and Truffle Dressing
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MOREL & KING OYSTER MUSHROOMS

Buttered Soft Rolls
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GRILLED SCOTTISH LOBSTER
Cointreau and Premium Soy Reduction
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BRAISED A5 KAGOSHIMA WAGYU SIRLOIN
RICE WINE DAIKON
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CRISPY PEKING DUCK
Pickled Cucumber, Duck Yolk Jelly and Hoisin
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CHOCOLATE SACHER TORTE
with White Chocolate Butterscotch
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A discretionary 13.5% service charge will be added to the final bill



