THE INTERNATIONAL CHEF SHOWCASE PRESENTS:

JULIEN ROYER OF TWO-MICHELIN-STARRED ODETTE
B KBRS . kZE—E4EE Odette F ¥ Julien Royer

6 Courses Dinner Menu

MY MUSHROOM TEA BB H X
Cep sabayon, Buckwheat and Lovage

SHEYEHE SERIMLE

HOKKAIDO UNI JtiE 8 E i

Hand-dived Scallop tartare, Mussel cloud and Oscietra Caviar
it SOERBEATFE

2012 Vouvray Sec, Domaine du Clos Naudin, Loire Valley, France

BEETROOT VARIATION #HZZEEHE AT
Salt-baked Heirloom beetroot, Stracciatella ‘Artigiana’ and Organic Honey
BEREH R, TR E R R A E

2011 Sancerre, Domaine Vacheron, Loire Valley, France

ROSEMARY SMOKED ORGANIC EGG HiEFIEH T
Smoked potato, Chorizo Iberico and Meuniére

EZIF, T EEHREREEF 4T

WILD ATLANTIC TURBOT ‘POINTE BRETAGNE’ FF|IEEH L L EA
Bone Marrow and Celery, ‘Paysanne”
S ERERFER, EZEMH

2014 Domaine Weinbach Riesling Grand Cru Schlossberg, Alsace, France

HAY SMOKED RACAN PIGEON Bz EL{%E % E3LAR

Confit Leg, Organic corn blinis and Jus d’abats
M ERER, ARSI RESRT

2007 Chinon, "Les Picasses", Olga Raffault, Loire Valley, France

CHOCONUTS 4 H 8-

Guanaja Chocolate, Taste & textures, Peanuts

BREROARELE



