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817 Foie Gras Bonbon Crab Roll”, “Lemon Candied & Cocktail Sauce Smoked Salmon, “Cranberry &
Chestnut Macaro”, “Mont Blanc Passion Fruit & Matcha”, “70%Valrhona Chocolate Rocher &
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unduiitaw las Chef de Cuisine Dominic Hong ™ Penthouse Bar and Grill U T 35 8171 “62 Degree
Duck Egg with Osetra Caviar, Smoked Salmon Veloute and Grilled Sourdough”; “Penthouse Vongole
Tagliatelle”; “Seafood Bouillabaise” and “Black Onyx Chateaubriand (380g)” TUavinaa2uLuyuuynI1m
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