Cho Restaurant Wine Pairing

R '

Consommé

Tuna Tartine

Clam & Squash

Legumes

Bouillabaisse

Charcoal

Fruit de Saison

Drink

3 Glasses +$ 880

Tomato / Cheese / Basil
Eh / BEAELE / 28

Tuna / Nori / Avocado
SERIRE / BOKERE / BREL

Clam / Basil Sago / Squash
B/ WBEmEX / #I1

Vegetables / Pepper / Capsicum
FEORSIR / SAHUR / BHARE

Seafood / Fennel / Celeriac

R<BE / 58 / RArx

Japanese Wagyu $2,880
HAFA3ED

Iberico Pork Rib Cap $2,380
PEEFIFEMIR £

New Zealand Lamb Chops $2,280
PR/ NEFRNEE

Melon / Mochi / Verbena
2N/ g / RS

House Blend Coffee ( Medium Dark )

EXERMBE ( PEEE )
Or
Taylors Earl Grey / Taylors Chamomile

HEZRENVAEZR / EBRFEHER

REERERERNERBELE  BEARHEMINT R

To maintain the dinning experience and hygiene, take-out service is NOT provided.



Cho Restaurant Wine Pairing

KA &

Consommé

Tuna Tartine

Clam & Squash

Legumes

Chicken Wing

Bouillabaisse

Charcoal

Unagi Rice

Fruit de Saison

Drink

5 Glasses + $1,380
3 Glasses + $ 880

Tomato / Cheese / Basil

&=/ ERELE / EY

Tuna / Nori / Avocado
SRR / HOKERE / BREL

Clam / Basil Sago / Squash
B/ NWEEAEXK / #I

Vegetables / Pepper / Capsicum
FEIRER / AHUR / BHIE

San-Bai / Chili / Toasted Rice
=/ REBERTF /XK

Seafood / Fennel / Celeriac

B2BEE / =8 / Rirx

Japanese Wagyu $3,080
HARA3EN

Iberico Pork Rib Cap $2,580
PLERIFERNEIR L&

New Zealand Lamb Chops $2.480
PR/ NEFRNEE

Eel / Japanese Pepper +$ 380

fgf / WIME

Melon / Mochi / Verbena
2N/ g / RS

House Blend Coffee (Medium Dark )
HIVEKRMBE ( FFERT )

or
Taylors Earl Grey / Taylors Chamomile

HERENASR / EERMFEHIE

REERERERNERBELE  BEARHENINT R

To maintain the dinning experience and hygiene, take-out service is NOT provided.



