THE INTERNATIONAL CHEF SHOWCASE PRESENTS:
JULIEN ROYER OF TWO-MICHELIN-STARRED ODETTE
B KBRS : KZE-ZEEEE Odette I B Julien Royer

4 Courses Lunch Menu

MY MUSHROOM TEA EHIEEH*
Cep sabayon, Buckwheat and Lovage

FHEDEHE SERIMLE

HOKKAIDO UNI JtiEEiEhE

Hand-dived Scallop tartare, Mussel cloud and Oscietra Caviar
B Fihih, FOZERBEATFE

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

BEETROOT VARIATION #HZZEEZEREAE IR
Salt-baked Heirloom beetroot, Stracciatella ‘Artigiana’ and Organic Honey

BEVREN KGR, B ERE R R A ER

HAY SMOKED RACAN PIGEON EZ EL{%E % 3L AR

Confit Leg, Organic corn blinis and Jus d’abats

HE RIS, AMEXSRERT

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

CHOCONUTS % HE{

Guanaja Chocolate, Taste & textures, Peanuts

BREROARELE



