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. Grilled Prawn Salad Crab Cake
. . mixof greens, baby red peppers, red onion, cucumber, (add supplement +$58)
', ’;“ 2 cherry tomatoes with french dressing coleslaw and tartar sauce
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Pan Seared Hokkaido Scallop
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Lobster Bisque (add supplement +$88)
lobster meat and chives Cauliflower Puree, Pineapple Tomato Salsa, Mesclun
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MAIN COURSE F3
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Grilled Beef Rossini 180g
grilled foie gras, mushroom duxelle, asparagus, mashed potato with red wine sauce
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Pan Seared Cod Fillet
ratatouille of vegetables, arugula frisee salad
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Roasted Spring Chicken

broccolini, morel wild mushrooms sauce
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Cajun Pork Rack 240g
mashed potato, broccolini, pickled red onion, charcutiére sauce
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340g Kiwami Wagyu Sirloin MB9+
(add supplement +$388)
served with Herb Crumb Tiger Prawn and your choice of sauce
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DESSERT &t
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Baked Cheesecake Passion Fruit Tart
d berries, honeycomb, raspberry & passion fruit gel  passion fruit cremeux, pineapple coulis, yogurt foam
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HK$498 per person #Z(r

Prices are in HK$ and subject to 10% service charge. FrA 1B LB EFE - AN 10% JRFFE



