PANO

ASIAN FRENCH

MOTHER’S DAY DINNER MENU
10 MAY 2026

Amuse Bouche

Bii/hE
Seasonal Vegetables
Z=Hi iR
Crab Meat, Caviar, Avocado with Tomato Jelly
WA, T8 4R B 3 g e
ST Louis, Blanc de Blanc, Brut

Roasted Storm Clam with Salmon Roe & Garlic Foam
R B =X & &Hilik
Pan Seared Scallop, Saffron Fish Bisque
'rj . RALAE IR 7 BC & R 1

Apple Wood Smoked Foie Gras with Black Truffle Royale
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Viognier, Delas, France
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Riesling, Wittmann, Germany
OR

Hokkaido Sea Urchin Risotto
A ¥ 38 5 =K A R

Sauvignon Blanc, Tahuna, New Zealand

Homemade Seasonal Fruit Sorbet
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Slow-Cooked Lamb Rack with Iran Black Lemon
18 2 22 PR O RE PR AR oy
Rosso Di Montalcino, Italy \)_ \
OR

Charcoal Grilled Wagyu Beef Tenderloin

BIERA 4 (Add B +HK$168)
Rosso Di Montalcino, Italy

Additional Fresh Black Truffle 4g with Main Course
FERAAC 450 Wik BARER (Add 5300 +HK$138)

Chocolate Two Ways
Kti ) —EHE

© PetitFour
BRI
$1 ,388 | per person

+HK$498 for 4 Glasses of Wine Pairing
SN $49 SR T 4014 6 TP i

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