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3-COURSE SET DINNER
APPETISER
(Select One)

Prawn Cocktail
chilled prawn, cocktail sauce

Cream of Forest Mushroom Soup
truffle duxelles

Crab Cake (+%68)

tartar sauce, coleslaw

MAIN COURSE
(Select One)

Iberico Duroc Pork Rack
herbs roasted potato, apple mustard sauce

Lamb Wellington (+$88)
lamb jus, mint pea purée

Chilean Seabass
crushed potato, french bean, caviar, champagne beurre blanc

Filet Mignon (+$88)
potato purée, pan seared foie gras, bone marrow red wine sauce

DESSERT

Mango Mousse Cake
coconut pandan foam, coconut crumble

Freshly Brewed Coffee or Tea
Upgrade to Cappuccino / Latte / Mocha (+$30)

HK$398 per person + 10% service charge

WINE PAIRING
(Add $98 per glass)
Red Wine: Majella Cabernet Sauvignon
White Wine: Bellingham Bernard Series Old Vine Chenin Blanc
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#L58: Majella Cabernet Sauvignon
Bi&: Bellingham Bernard Series Old Vine Chenin Blanc
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