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SET DINNER MENU

15 A\ HiltE AVAILABLE FROM FEBRUARY 13 - 15, 2026

AMUSE BOUCHE &/

Salmon Tartare =37 faftifi
avocado purée, citrus jelly, tartlet 4~ 5%% - fHZEEE - 648F

<< Louis Roederer, Collection 245, NV Champagne, France <<

APPEJTSER _FE#%

select one #—

Scallop Crudo #HFHRIEHEH Lobster Bisque FEERES

arugula, pinenut, preserved lemon gremolata lobster meat, fresh chives

KEE I EEEEE A RS FEMR A » 4IE
Beef Tartare 44~ A4t

truffle aioli, ciabatta toast IATEE == » B AFEFHL L

~< Robert Weil, Riesling Trocken, 2023 Rheingau, Germany <«
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i MAIN COURSE E3
select one #—
Filet Oscar FERIEATE4NIECE R Chilean Seabass & F!|/fiE
Alaska crab leg, bearnaise sauce green pea and potato purée, vichy baby carrots
. truffle mashed potato, pastrami asparagus avruga caviar, champagne beurre blanc
PRI > Bt - IR, EESNEE G BUER A WHE  BieaTE > ST

USDA Prime Sirloin 3B USDA Prime #% (+$180)
slipper lobster, chimichurri butter FEE1E > AR £S5 4H

w= Villa Antinori, Chianti Classico Riserva DOCG Sangiovese, 2021 Chianti, ltaly << ‘
DESSERY EHih
Raspberry Mousse blackberry coulis, nuts '

AETHRAT BERE > R

4&1r HK$1,188 per person + 10% s.c

IRPRP PR

WINE PAIRING BEFHEC (+$388 /person &)

COFFEE /TEA Wk /4% (s Additional $28)
upgrade to cappuccino / latte / mocha ( +$38 ) FH4R 2 SERmmyE /2258 / EERunyE (S50 $38)

Advance deposit of $500 per person is required to secure your reservation on the 14th of February =] fa T TESSEHMI EHE $500 /E i g FH
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