STILLER'S TsT. ANNIVERSARY DINNER
The most favourite dishes from our first year
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Foie GrAs
VARIATION IN FOUR DIFFERENT PREPARATIONS
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SEARED SCALLOPS
CuRRY-PumMPKIN, CHAMPAGNE SAUCE
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TurRBOT FILLET
CoNFIT TOMATO, BLack OLIVE TAPENADE,
SAuce GRENOBLOISE
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AUSTRALIAN LAMB-LOIN
HEeRB-CRUST, ARTICHOKE BARIGOULE,
EcGPLANT PUREE, PROVENCE-BEARNAISE
BN, ECARVIER U,
X 5 vt

J-~L~'\¢
PRe-DESSERT - JT I &l i
FRw

BLACK FOREST
BLACKk CHERRIES IN ALcOHOL, DARK CHOCOLATE,
ToNKA-BEAN Ice CREAM
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Full Menu RMB 745
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OUR WINE RECOMMENDATION
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Fleur de Champagne Brut
Duval-Leroy
2004 Chateau Cantegril,
Sauternes, France
Denis Dubourdieu
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2006 Fume Blanc, Sonoma County
Ferrari-Carano
USA, California
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2007 Chardonnay “Héhenflug”
Weingut Hensel
Pfalz, Germany
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2005 Cuvée Terroir Chinon AOC
Charles Joguet
Loire, France

2007 Pinot Rosé Brut
Winterling, Crémant Pfalz
Germany

Full Wine Set RMB 555
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