Cho Restaurant

ik &

Consommé

Crab & Yuzu

Soupe a Loignon

Langue de Bouef

Champignon

Charcoal

Canard Rouge

Citrouille

Drink

Quinoa / Water Chestnut / Aka Miso

BE | FE / FRE

Crab / Zucchini / Yuzu Pepper
IR/ I/ FRFERER

Onion / Brillat Savarin / Chicken Broth

R/ ARIES / 5

OxTongue / Seaweed / Capsicum / Color
45 /B8 / MW/ B

Morel / Cordyceps / Somen
FHE /S5 / R

Provencal Bourride

ERM TS

Japanese Wagyu
HARA3ED

Iberico Pork Rib Cap
PLERIFEMR L&

New Zealand Lamb Chops
PR/ NEFRNEE

Duck-Farming Rice / Shallot Oil
BRI / ATEUH

Whisky / Kabocha Squash / Maple Leaf
Btz / B/l / mE

House Blend Coffee (Medium Dark )
HIVEKRMBE ( FFERT )

or
Taylors Earl Grey / Taylors Chamomile

HERENASR / EERMFEHIE

REERERERNERBELE  BEARHEMINT R

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

Wine Pairing
3 Glasses + $ 980

$2,580

$2,580

$2,080

$2,080



Cho Restaurant Wine Pairing

4 Glasses + $1,280
ik & 3 Glasses + $ 980

Consomm¢é Quinoa / Water Chestnut / Aka Miso

R /| FE /O FRIE

Crab & Yuzu Crab / Zucchini / Yuzu Pepper
IR/ I/ FRFERER

Soupe A BOigllOl‘l Onion / Brillat Savarin / Chicken Broth

FE / ARIES / #5

Langue de Bouef OxTongue / Seaweed / Capsicum / Color
45 /B8 / MW/ B

Champignon Morel / Cordyceps / Somen
FHE / 258 / &4

Provengal Bourride Seafood/Tarragon /Fennel
BB / BS / BE&

Charcoal Japanese Wagyu $3,080
HARMAIES

Iberico Pork Rib Cap $2,580
PEEFIFEMIR £

New Zealand Lamb Chops $2,580
AR/ ERFEEE

Canard Rouge Duck-Farming Rice / Shallot Oil
e / A

Citrouille Whisky / Kabocha Squash / Maple Leaf
Ht= / Bfm/i / mE

Drink House Blend Coffee (Medium Dark )
FIVERMIBE ( fRE )

or
Taylors Earl Grey / Taylors Chamomile

HEZRENVAEZR / EBRFEHER

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



