Amuse Bouche

BuihE

Hamachi Carpaccio with Yuzu Vinaigrette Dressing
1 o B A Al
or 5
24-Months Parma Ham & Melon, Burrata Cheese
248 H &% KBER &N, f6fidE 24
or 5
Fresh Oyster Tartare with Lime White Radish Sauce
e AR R ORI
(Supplement 5 /il $48)
or 5%
Charcoal Grilled Octopus with Rocket Salad
R AE VN B K
(Supplement 5 /il $48)
or 5%
Daily Soup
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Chef Recommended Pasta
BN R
or 8%
Pan-Fried Red Mullet with Scallop Mousse, Mussel Saffron Sauce
FHALZ A B o HE#% K H AL TE i
or 8
Charcoal Grilled French Duck Breast with Five Spice Maltose Glaze
RAEE B B T R
or 8%
Roasted Crispy Yellow Chicken Leg with Pommery Mustard Chicken Sauce
TS M B =AM W T R A
or 8
Charcoal Grilled Australian Prime Ribeye Steak with Morel Sauce
G WU TE A IR 4 B 3 I
(Supplement % /il $128)

Daily Dessert
Coffee or Tea
3 Courses $328 | 4 Courses $398
House glass of Prosecco, White or Red Wine (Add $98)
SMHKS98 Gl / (il /4L —

House glass of Champagne (Add $128)
HMHK$128F K — #

Please Advise Our Associates If You Have Any Food Allergies or Special Dietary Requirements.
All Prices are in Hk$ and Subject to a 10% Service Charge.
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