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7th Januany, 2026

(Names and date are available for personalization)

Appetiser Select One

Chicken Ceasar Salad Beef Tartare
parma ham chips, romaine, truffle mayonnaise, basil oil,
parmesan cheese, quail eggs, home cured egg yolk,
toasted baguette crispy potato strings
Butternut Squash Soup (V) Jumbo Lump Crab Cake 30z
nutmeg, sage, creme fraiche lobster tail, mustard mayonnaise,

pickled onions (Add on+%$108)

Main Course Select One

Kombu-Cured Salmon Fillet Filet Mignon with Seared Foie Gras

turnip and kelp broth, pumpkin rosemary purée,
spring onion oil, crispy leek red wine & thyme sauce
Grilled Chicken Breast NZ Lamb Wellington and Rack
mushroom and potato fricassee mint and peas purée, lamb jus

200-day Grain Fed Ribeye (120z)
watercress salad, five peppercorn sauce
(Add on $180)

Dessert Sclect One

Brulée Baked Cheesecake mixed berries coulis
Lemon Curd Tart with freshly whipped cream

$558 / person

Please inform your server prior to ordering should you have any dietary restrictions.
We will always endeavour to cater to your needs but cannot be held responsible for traces of allergens.
Price is in HKS and subject to 10% service charge.
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7th  January, 2026

(Names and date are available for personalization)

Appetiser Select One

Chicken Ceasar Salad Beef Tartare
parma ham chips, romaine, truffle mayonnaise, basil oil,
parmesan cheese, quail eggs, home cured egg yolk,
toasted baguette crispy potato strings

Butternut Squash Soup (V) Jumbo Lump Crab Cake 30z
nutmeg, sage, créeme fraiche lobster tail, mustard mayonnaise,
pickled onions (Add on+$108)

Main Course Select One

Kombu-Cured Salmon Fillet Filet Mignon with Seared Foie Gras

turnip and kelp broth, pumpkin rosemary purée,
spring onion oil, crispy leek red wine & thyme sauce
Grilled Chicken Breast NZ Lamb Wellington and Rack
mushroom and potato fricassee mint and peas purée, lamb jus

200-day Grain Fed Ribeye (120z)
watercress salad, five peppercorn sauce
(Add on $180)

Dessert Select One

Brilée Baked Cheesecake mixed berries coulis
Lemon Curd Tart with freshly whipped cream

$558 / person

Please inform your server prior to ordering should you have any dietary restrictions.
We will always endeavour to cater to your needs but cannot be held responsible for traces of allergens.
Price is in HK$ and subject to 10% service charge.
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