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APPETISER ZB#
select one #E—

Mushroom Parfait (V) EEFEEIE Sashimi Grade Swordfish Ceviche @& AN
soya mushroom, fried enoki, sourdough toast charred corn, mint, tiger milk, avocado
EMETE, WheitiE, MefEZ 1 FEIOR, i, fedl, AR
Jumbo Lump Crab Cake 30z (Add on #i2 +$80) Roast Chicken Caesar Salad JEZESLH0DEE
mustard mayonnaise, pickled onion romaine, parmesan cheese, pickled quail eggs

BEAERE TR e potato croutons, bacon sprinkles

Rock Shrimp Salad (i Butternut Squash Sou;? éﬂﬁﬁﬁmgﬁ%
nutmeg, sage, creme fraiche

lettuce, cucumber, salmon roe, orange brandy et
’ ' ’ W, BRE, S

dressing, lemon vinaigrette

PR, T, = A, B TR0, s

MAIN COURSE T3

select one E—

Pasta with Fresh Mussels F & $198 Wagyu Beef Burger f14=7%££2 $218
shallot, chili, garlic, tomato, cured fish roe crispy bacon, sauteed mushrooms, cheese,
HZFEL BRI 770H, 0, BT truffle mayo, french fries

HESE A, KDmEsE, =1, IARRE S, ik

Crispy Pressed Chicken BffifEERIZE $208 . N
creamy mashed potato, wild mushroom sauce Chilean Seabass &7/gfif $258
SRR T shrimp provencal sauce
AR TS i
Beef Tenderloin 180g & (180 5E) $258 .
sautéed onions, mustard seed sauce, Lamb Wellington HELEE15 $278

roasted new potatoes crushed potato, lamb jus  FEEHZE, EAT
WOVER FIORKE S (limited availability [REZLE

200-Day Grain Fed Ribeye Steak 200 HZaAER4Y\ $378
crushed potato, watercress salad, red wine & thyme sauce

EHEHTE, PO, HERLLET

DESSERT #Hm

(50 Additional $60)

Brilée Baked Cheesecake £ElEESEEE Coconut Tiramisu FfFERICKER
mixed berry coulis & 54% chocolate dusting J&d5 7757

COFFEE / TEA MBE/ZR (24 Additional $28)

upgrade to cappuccino / latte / mocha ( +$20 B0 ) FH4EZE SEkmmnk /8% / EE-Runk

(V) Vegetarian Dish Z&3zt
Prices are in HK$ and subject to 10% service charge. ATE 1BIEL BT E R B IKIN—RIFE




