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Amuse Bouche

Seasonal Vegetables

Slow Cooked Razor Clam with Mandarin Jam
St Louis, Blanc de Blancs, Brut France

Roasted Daikon Bisque with Caviar

Apple Wood Smoked Wild Mushroom Royale

Viognier, Delas, France

Stir Fried Italian Calamari with Saffron Foam

Stir Fried Spicy Spaghetti with Fish Maw
and Dried Scallop in Sichuan Style
Riesling, Wittmann Germany

or

Fettuccine with Braised Beef Cheek,
Beef Tendon and Sea Cucumber
Villa Antinori, Toscana, Italy

Handcrafted Seasonal Fruit Sorbet

Slow Cooked Maine Lobster
with Butternut Squash & Preserved Lemon Sauce
Courtault Michelet Chablis

or

Charcoal Grilled Wagyu Beef Tenderloin
with Shaoxing Wine Black Vinegar Sauce
( Supplement Add $168 )

Rosso Di Montalcino Italy

Additional Black Truftle 4g with Main Course +HK$138
Passion Fruit & Mango Pavlova
Petit Four

$1,188 /per pax

+$498 with 4 glasses wine pairing

Subject to 10% service charge / Cake cutting fee $58/pax



B 1

E3iiN g

g # M 5 i EAMRE

St Louis, Blanc de Blancs, Brut France

EERMEGRSE B o178

SRR R T OB B

Viognier, Delas, France

BORM B fF & AL AL O

VYT e R fE BB R RE R R

Riesling, Wittmann Germany
o,
WA B AN RS
Villa Antinori, Toscana, Italy
S N 1) =
16 2% 4 9 BE MR BC Al M Ko B uE R ER T
Courtault Michelet Chablis
a
AR B A8 B RS I
(&5 N HK168)

Rosso Di Montalcino Italy

EXBMARERESLMHKS138

AERTREAM

gD
$1,188 /45

5 R $ 498 BRI 4 BF A A T8 IS 5

Subject to 10% service charge / Cake cutting fee $58/pax



Amuse Bouche
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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
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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
Riesling, Wittmann, Germany

S/

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

Passion Fruit & Mango Pavlova
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Petit Four
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$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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