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restaurant & lounge

Tasting Menu

Italian Artichoke with Shrimp Tartare
with bottarga, black garlic and Mediterranean sauce
BT A SR RO S T~ s Rt s
Gosset, Excellence, Brut

B

Italian Veal Tartare on Tartlet
with truffle, vanilla panna-cotta, carrot orange purée and sweet potato purée
BB EE - BRSR - HE B IR

Italian San Marzano Tomato Gazpacho Soup
poached U.S. oyster and caper gelato
BAB AT KE T B R A R K TR
Maccheroni with Tuna Tartare in Asparagus Sauce

with bottarga and pistachio
EA TEE AR OIS A B
Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020

* %k ok

Argentina Shrimp in Capsicum Sauce

with pasta and vegetables
Pl R AR AT SRS S I B R 5
Elderton E-Series, Unoaked Chardonnay, Barossa Valley, Australia 2023

EEES

Zubrowka Vodka Lemon Sorbet
R

EEES

Pan Roasted U.S. Beef Tenderloin
with vegetables and leek sauce
EIBEBANIECER S Kt
Zuccardi Valles, Seleccion Malbec, Mendoza, Argentina 2021

EEES

Caramel Mille Feuille
RN B
Warre’s Heritage Ruby Port

EEES

Freshly Brewed Coffee or Tea
BB G400 5 56

HK$ 888 per person s

Special Offer s R

An additional glass of summer drinks at HK$48

S $48 =RERR/R—H

Wine Pairing: Half Pairing of Selected 3 Glasses at HK$180
Full Pairing for Whole Journey at HK$260

R ERH U180 5 3 = $260 =ES5 #F

All prices are subject to 10% service charge
AW — s #

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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