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3- COURSE SET DINNER MENU

Welcome Drink Piper-Heidsieck Cuvee Brut NV Champagne a8k JABERE

Appetiser TERE

(Select One #HEfE—IH)

Crab Cake

coleslaw & tartar sauce
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parmesan cheese & croutons
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Hokkaido Scallop

pan seared, arugula, mango, preserved lemon gremolata
RODEET T, KFE, OF, B g EEE

Main Course T3

(Select One #EFE—IH)

French Spring Chicken
mushroom fricassee & truffle oil
JEEERE, &R SARE R, BRAATEH
Pan Seared Cod Fillet
crushed potato, saffron leek coulis

BRUE &, BIEET, FLACGE

Filet Oscar
beef tenderloin, jumbo lump crab, asparagus, toasted brioche, bearnaise sauce

R BB, A, AR L, Ee it

Australian 350-days grain fed Wagyu Sirloin 340g (Add On $120)
truffle mashed potato, asparagus and madeira sauce

BON3S0 HERERRIAF75 2 (340g), RIRFEZZR, lik), BIEh&LE+ GoNETs $120)

Dessert EH i
Double Chocolate Tart
72% chocolate tart and white chocolate mousse

72% AR I EERC A RS TR

WINE PAIRING &5 B & HC ol #Z #4 5 F& (Add on $95 / glass #F)

Twinwoods Cabernet Sauvignon | Twinwoods Chardonnay | Chateau Berne Inspiration Rosé

HK$ 888 per person + 10% service charge
IS HERE $888 111 10% R

Set Dinner Menu is available on February 18% only
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Cream of Forest Mushroom Soup (V)
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