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Amuse Bouche

Seasonal Vegetables

Fresh Crabmeat Avocado with Crispy Seaweed Chips

St Louis, Blanc de Blancs, Brut France

Seafood Bisque with Roasted Storm Clam

Apple Wood Smoked White Asparagus
Sea Urchin Royale

Viognier, Delas, France

Stir Fried Abalone with Seaweed Butter Sauce

Stir Fried Spicy Spaghetti
with Fish Maw and Dried Scallop
Riesling, Wittmann Germany
Handmade Linguine with Hamachi Tartare,
Mullet Roe and Lemon

Sauvignon Blanc, Tahuna, New Zealand

Handcrafted Seasonal Fruit Sorbet

Black Truffle Pigeon with
Artichoke Puree and Truffle Sauce
Rosso Di Montalcino Italy

or

Charcoal Grilled Wagyu Beef Short Ribs
with Port Wine Cherry Sauce
(Supplement +HK168)

Rosso Di Montalcino Italy
Strawberry in Two Ways
Petit Four

$1188 [/per pax

+$498 with 4 glasses wine pairing

Subject to 10% service charge / Cake cutting fee $58/pax
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St Louis, Blanc de Blancs, Brut France

WS BB L EF H

EE A SRS Rl R

Viognier, Delas, France
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Sauvignon Blanc, Tahuna, New Zealand
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(Supplement +HK168)
Rosso Di Montalcino Italy
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Subject to 10% service charge / Cake cutting fee $58/pax



Amuse Bouche
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Seasonal Vegetables
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Apple Wood Smoked Tomatoes

with Burrata Herbs Ice-Cream
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ST Louis, Blanc de Blanc, Brut

Black Truftle Wild Mushroom Bisque
RRETERS

Seaweed, Nametake Mushrooms
with Saffron Cream Sauce
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Viognier, Delas, France

Organic Green Asparagus Royale
with Fresh Black Truffle
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Spaghetti
with Black and White Garlic
RHA®mER
Riesling, Wittmann, Germany

Homemade Seasonal Fruit Sorbet
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Pithivier Vegetables
with Kohlrabi
Rosso Di Montalcino, Italy

Strawberry in Two Ways
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Petit Four
Fim/NES

$988 /person
+$498 with 4 glasses wine pairing
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¢ Vegetarian Menu ¢
Subject to 10% service charge / Cake cutting fee $58/pax
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