Boston Lobster, Swordfish, Caviar

on cereals in pea sauce
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Zucchini Roll with Goat Cheese
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Lobster Bisque
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Pan-fried Norwegian Salmon

with scallop and shrimp on saffron sauce
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Additional HK$ 300 per person &1
With 3 glasses of wine pairing #HAZHE &N 3 F

Vodka Lime Sorbet
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Pan-fried French Guinea Fowl Breast
with baby carrot, glazed pumpkin and asparagus
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All prices are subject to 10% service charge * k%
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Pan-roasted U.S. Wagyu SRF Gold Label Chuck Eye Steak
with potato-carrot flan, sea scent and black truffle
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Penfolds Koonunga Hill Retro Shiraz Cab 2021
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White Chocolate Strawberry Cake
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