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(V) Burrata Cheese Salad
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Parma Ham Melon
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Garlic Butter
Grilled Scallops (2pcs)
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Porcini Mushroom Soup
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(V) Black Truffle
Parmesan Cheese Pasta
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Spaghetti Aglio Olio
with Scallops (4pcs)
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Pan-Fried Pacific Red
Prawns (3pcs) Risotto
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Sauteed Spicy Octopus and Squid
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Roasted Italian Escargot (4pcs)
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Scallop Carpaccio

with Passionfruit Mango Jam & Herb Oil
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SOUP % (Chooser £ # — %)

or
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Duck Leg Confit
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Iberico Pork Collar
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Roasted Toothfish

with Pan-Fried Pacific Red Prawn (1pc)
In Saffron Cream Sauce & Basil Oil
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Creme Brulee with Earl Grey Ice Cream
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Clams with Tomato Sauce
and Pernod
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Daily Fresh Oysters
with Lemon Foam (2pcs)
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Fresh Prawn Bisque

fi W %

Charcoal Grilled
Lamb Chop (2pcs)

®EED 2

(% Supplement +$68 )

Charcoal Grilled

M5 Wagyu Beef Sirloin (80z)
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Included Coffee or Tea 1 4§
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Tiramisu
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All Prices are in Hong Kong Dollars and Subject to 10% Service Charge
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