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restaurant & lounge

Set Dinner Menu

Amuse-Bouche &gi/ &
Chef’s Selection of the Day
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Appetizer g

Seafood M Truffled Duck Foie Gras Terrine
with “biscuit” zuccﬁ%i (r)n(i)llefogl(i)euaisdebeurre blanc or & with mushroom and cherry jelly
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Soup 3%

Soup of the Day
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Main Course 3

Goat Ricotta Cheese Risotto
served with cherry sauce, apple white pepper mousse, cherry mousse, beetroot chips
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or ®

Australian Lamb Rump and Lamb Raviolo
with glazed pumpkin on chocolate rosemary sauce
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or =

Seared Tuna with Sesame and Pan-roasted King Prawn
in mango & cherry salsa served with vegetables and roast potatoes
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or =
Pan-roasted US Wagyu Beef Flank Steak

with vegetables, new potatoes and red wine gravy
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Dessert g

Chocolate Ganache Cake
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Freshly Brewed Coffee or Tea BgEgemmEsk s
HK$ 818 per person s

Special Offer 45 piEE

An additional glass of Summer Day drink at HK$58
S $58 = MERKR—F
An additional glass of selected red or white wine at HK$87
S $87 =M EAS AE—#
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
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All prices are subject to 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Dinner Apr-Jun 2025



