Vibontine's 3 -Course Set Dinner % )it

Menu is available from 13-15% of February 2026

Welcome Drink Moét & Chandon Brut Imperial, NV Champagne

Amuse Bouche /N &

Steak Tartare
filet mignon, truffle aioli, ciabatta toasted

A/J]ueﬁéwﬂﬁﬁ
(Select One #fE—I5)

White Asparagus Lobster Bisque
onsen egg, caviar, crispy prosciutto, hollandaise sauce lobster meat, fresh chives

Seafood Platter (Addon $120)
(suitable for sharing)
lobster, crab lumps, oysters, sea whelk, prawn, scallops, clams, mussels, smoked salmon, salmon & tuna sashimi

Main Course =&

(Select One #fE—I5)

Beef Rossini
filet mignon, pan seared foie gras, mushroom duxelles, brioche toasted, bone marrow red wine sauce

Salmon Ballotine
champagne beurre blanc, avruga caviar, zucchini noodles

Wagyu Sirloin Kiwami MB9+ (Add on $180)

watercress, crab cake, bearnaise sauce

Dessert #.5
Red Velvet Chocolate Cake

vanilla foam, hazelnut tuille, raspberry sorbet

IRPAP R R

WINE PAIRING

Bellingham Bernard Series Old Vine Chenin Blanc | Marques de Murrieta Reserva DOCa
Moet Chandon Brut Imperial, NV Champagne
( Add on $120 / glass)

HK$ 1 ,1 28 per person + 10% service charge

* Advance deposit of $500 per person is required to secure your reservation on the 14th of February
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Bellingham Bernard Series Old Vine Chenin Blanc | Marques de Murrieta Reserva DOCa
Moet Chandon Brut Imperial, NV Champagne
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