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restaurant & lounge

Mother’s Day Set Dinner Menu

Cauliflower Panna Cotta Tart
celtuce and beetroot brunoise
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Argentinean Shrimp Tartare and Organic Quinoa Salad

butter lettuce sauce and vegetables
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Gosset, Excellence, Brut
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Asparagus Soup
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Zubrowka Vodka Lemon Sorbet
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Canadian Lobster
fava bean sauce, caviar, mashed potato and porcini
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Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020
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Stewed Europe Dover Sole Fish

tomato herbs sauce, agretti and polenta
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Katnook Estate, Founder's Block Chardonnay, Coonawarra, Australia 2021
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Australian Full Blood Wagyu Hanging Tender

pumpkin flan and saffron celeriac
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Alamos, Seleccion Malbec, Mendoza, Argentina 2019
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Caramel Mille Feuille
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Warre’s Heritage Ruby Port
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Freshly Brewed Coffee or Tea
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HKS 788 per person i fir

Wine Pairing: Half Pairing of Selected 3 Glasses at HK$180
Full Pairing for Whole Journey at HK$260
15 8 22 IC B 192 $180 F5 € 3 #F 2k $260 £ F& 5 #F

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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Festival Tasting Menu 2023



