WAN CHAI

Vibontine's Special 1 s

3-course Set Dinner Menu

Welcome Drink Piper-Heidsieck Cuvee Brut NV, Champagne
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(Select One £/ —IF)

Scallop and Prawn Carpaccio (Sashimi Grade) Pan Seared Foie Gras
Herring Caviar, Wasabi Mayo, Orange Vinaigrette Gel Grilled Duck Breast, Preserved Figs, Onion
Marmalade, Brioche Toast, Red Wine Reduction
Crab Cake Lobster Bisque Soup
Coleslaw, Tartar Sauce Crab Lump Meat, Chives
PR
Main Course 3

(Select One £/ —IF)

Pan Seared Salmon Bass Fillet
Sautéed Seasoned Vegetables, Lobster Reduction, Crispy Leek

New Zealand Rack of Lamb
Mashed Potato, Curry Carrot Purée, Red Wine Sauce

Grilled Australian Tenderloin with Lobster Tail (180g)
Baby Asparagus with Hollandaise Sauce

Wagyu Kiwami Sirloin MB9+ (340g)
Mashed Potato, Broccolini, Red Wine Sauce (Add Supplement HK$288)
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Dessert #,47

Vanilla Mousse Cake
Pistachio Cremeux, Apricot Gelle, Sponge Cake, Graham Cracker
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WINE PAIRING

Twinwoods Cabernet Sauvignon | Twinwoods Chardonnay | Chateau Berne Inspiration Rosé
( Add on $95 / glass)

HK$ 998 per person

+ 10% service charge

Menu is available from 13-15% of February 2025 42 H 13-15 H
* Advance deposit of $500 per person is required to secure your reservation on the 14th of February
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