Swecelie S22 rench

APPETISER

Select One

TUNA TATAKI
daikon | sesame crust | ginger balsamic

BUTTERNUT SQUASH SOUP
roasted hazelnut | chives

CRAB CAKE
coleslaw | tartar sauce (add supplement $68)

MAIN COURSE

Select One
FOIE GRAS & MIXED MUSHROOM PASTA
foie gras cubes | black truffle paste
HK$208

PAN SEARED BARRAMUNDI FILLET
ratatouille | tomato anchovy sauce

HK$238

SLOW COOKED ROASTED CHICKEN SUPREME
curry carrot purée | roasted potato | rosemary jus

HK$268

GRILLED NEW ZEALAND GRAIN FED RIB EYE (220g)
truffle mashed potato | baby carrots | red wine sauce
HK$288

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

DESSERT Select One — Add Supplement $70

CREME BRULEE CHEESE PLATTER
seasonal mixed berries seasonal jam | dried fruit

WINE PAIRING add Supplement $98 per glass)
Red Wine: Villa Antinori Chianti Classico Riserva DOCG
White Wine: Hugel Estate Gewurztraminer

Subject to 10% s.c.
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