Cho Restaurant

ik &

Consommé

Légume

Champignon

Langue de Bouef

Charcoal

Soufflé

Langue de Chat

Drink

King Crab / Lovage Oil

Eyg ) LERE

Oyster / Smoked Caviar / Leek
B ) BEATE / BAKRE

Yuzu / Sesame

I/ R

Morel / Ravioli
FRE / HER

Ox-Tongue / Flame / Spicy Palette
$E ) KW/ EEER

Bouillabaisse

FR A i o

Japanese Wagyu
B A A3

Iberico Pork Rib Cap
A B IR £ 3

New Zealand Lamb Chops
AL T/ A B

Alba White Truffle < gram >
MEEENE < Ax >
Cheese / Egg
mE /&

Marigold Oil / Almond Tea
FTEEESHW / AR

House Blend Coffee ( Medium Dark )
FAJRME (FREHE)

ot
Taylors Eatl Grey / Black Bean Tea

Wine Pairing
S Glasses + $1,380
3 Glasses +$ 980

$2,580

$2,580

$2,380

$2,180

+$1,000

KAFHMEL / 6HIRFLRAER

RHEEAERRACRBAELRS, BEEREEITRY

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



Cho Restaurant

KR &

Consommé

Légume

Champignon

Langue de Bouef

Bouillabaisse

Charcoal

Soufflé

Langue de Chat

Drink

King Crab / Lovage Oil

Eyg ) LERE

Oyster / Smoked Caviar / Leek
% ) BEATE /) HAKE

Yuzu / Sesame

Y/ WK

Morel / Ravioli
FHE / WK

Ox-Tongue / Flame / Spicy Palette
$E /KN BRER

Seafood / Green Peppetcorn / Rouille
BEAEEE ) FAM / EARR

Japanese Wagyu
H A An 2 3

Iberico Pork Rib Cap
AR E&

New Zealand Lamb Chops
AL T/ A

Alba White Truffle < gram >
MBEEAEMNE < A% >

Cheese / Egg
#wE /) &

Marigold Oil / Almond Tea
FTEERAW | SLE

House Blend Coffee ( Medium Dark )
ZAEKWE (FREE)

or

Taylors Eatl Grey / Black Bean Tea

Wine Pairing
6 Glasses + $1,680
4 Glasses + $1,280

$3,080

$2,880

$2,680

+$1,000

KEAXBUBRE / GEIRFLEAER

RHEERERRARGLHERS, BEEREENTRY

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



