(Names and date are available for personalization)
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Appetiser FEEX
- Select One #— -
Hokkaido Scallop Wrapped in Bacon Tuna Tataki
wasabi, mint & pea purée truffle mayonnaise, avocado mousse,
EREILEERT spring onions, fresh basil
FRR ~ I A R BLEESE MR - FE - HEEY

Mediterranean Tomato Burrata Salad
grilled zucchini, balsamic pearls, sourdough croutons

SIS EAASTK A LI BT - AR - B A

Main Course F3Z

- Select One #— -

Chilean Seabass Pressed Chicken
crushed potatoes with lobster and tarragon confit garlic mashed potato, tomato lime salsa
B THOE - EIRA - BEE BHOEHE HEFaER - FiEEb
Filet Mignon Surf & Turf (Add supplement $180)
pommes anna, mushroom duxelles, bone marrow gravy filet mignon with bearnaise sauce
BRI freshwater lobster tail with lobster emulsion
FEATEE - B A EEIAT BEEEH FRUIICEE T rElREECRER T (51$180)

Dessert FEHim

- Select One #— -

Bread & Butter Pudding Dark Chocolate Mousse
with coffee custard cream marinated cherries, cinnamon cream
AR oS 8 BT IFET AN - SR

Freshly Brewed Coffee or Tea HjInksi 4
Upgrade to Cappuccino / Latte / Mocha FHEFEMIE /fegsmmk /2 & mnsk (+$30)

HK$688 per guest #{ir

WINE PAIRING &+ HD

Weingut Robert Weil Riesling, Germany | Majella Cabernet Sauvignon, Australia
Marques de Murrieta Reserva DOCa, Spain
1glass#f $120 | 2glasses#F $220 | 3 glasses #+ $300

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. Prices are in HKS and subject to 10% service charge
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