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3-course Set Dinner Menu
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Hokkaido Scallop Tartare French Smoked Duck Breast
avocado, tobico, preserved lemon gremolata golden beet, feta cheese, dried cranberry

balsamic reduction
Roasted Bone Marrow (+$80)

shallot marmalade, mushroom duxelles Cream of Forest Mushroom (V)
duck mousse, truffle toasted mushroom duxelles, truffle oil
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(Select One)

French Spring Chicken
crushed potato, mushroom fricassee, chicken gravy

Pan Seared Salmon
crab meat, shrimp, grilled broccolini, provencal sauce, peppered tomato mousse

Filet Mignon
crispy potato disk, duck mousse, bone marrow red wine sauce

Surf & Turf (+$130)
slow cooked 100-days sirloin, prawn thermidor, crushed potato, baby carrot, beef jus
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Raspberry Pistachio Cheesecake
lemon ginger jam
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One (1) Glass of Prosecco / Red Wine or White Wine (+$80)

One (1) Glass of Special Cocktail “That Fuzzy Feeling” (+$98)
chill violet gin, elderberry liquid, lime, grenadine, egg white

HK$ 568 per person + 10% service charge

* Advance deposit of $300 per person is required to secure your reservation on the 14th of February
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Menu is available from 13-15% of February 2026 42 H 13-15 H
1st Seating: 6.00pm — 8.00pm 2" Seating: 8.30pm onwards
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Menu is available from 13-15% of February 2026 42 H 13-15 H
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Hokkaido Scallop Tartare Jb/ 8 French Smoked Duck Breast A= EHRAG
avocado, tobico, preserved lemon gremolata golden beet, feta cheese, dried cranberry
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shallot marmalade, mushroom duxelles Cream of Forest Mushroom (V) Bf B 2 EE%
duck mousse, truffle toasted mushroom duxelles, truffle oil
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French Spring Chicken JA\E&E
crushed potato, mushroom fricassee, chicken gravy ZHEHr & » LFUIBER-: » 2EAA T

Pan Seared Salmon FRI=Cf
crab meat, shrimp, grilled broccolini, provencal sauce, peppered tomato mousse
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Filet Mignon £

crispy potato disk, duck mousse, bone marrow red wine sauce
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Surf & Turf FEEEHf (+$130)

slow cooked 100-days sirloin, prawn thermidor, crushed potato, baby carrot, beef jus
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Raspberry Pistachio Cheesecake lemon ginger jam
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One (1) Glass of Prosecco / Red Wine or White Wine 353838/ 41E/8 8 —#K (+$80)

One (1) Glass of Special Cocktail “That Fuzzy Feeling” 1B A &2 E B (+$98)
chill violet gin, elderberry liquid, lime, grenadine, egg white
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