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restaurant & lounge

Tasting Menu

U.S Beef Tartare

with sour shallot, hazelnut, brioche
EEF MR~ BT 4
Gosset, Excellence, Brut

k %k %k

Seared N1 French Oyster and Balik Salmon
with mix leaves, cucumber and spinach sauce
Fpge NSRBI SRITCFTIRE R - MO EEE > IR 0G
Pumpkin Black Trumpet Mushroom Soup
RN SR\ 35
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Tagliolini in Black Truffle Sauce
with yellow chanterelle
BAFGES - Hoh SR B E
Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020

EEES

Pan Roasted US. Black Cod Fillet

with vegetables, salsa emulsion and fish sauce
G EEIPREE A - ISR
Elderton E-Series, Unoaked Chardonnay, Barossa Valley, Australia 2023

EEES

Zubrowka Vodka Lemon Sorbet
REF MR A

3k 3k ok

Wagyu M9 Grilled Sirloin Cap with Morel Mushroom and Truffle

served with mashed potato and vegetables
FEE M9 FIFAABAE - EILE - AR - FoEEAHESE
Zuccardi Valles, Seleccion Malbec, Mendoza, Argentina 2021

EEES

Caramel Mille Feuille
RN B
Warre’s Heritage Ruby Port

EEES

Freshly Brewed Coffee or Tea
ENAE SIS 2

HK$ 888 per person s

Special Offer 5 R

An additional glass of winter drinks at HK$48
S $48 =L HRFR—MK
Wine Pairing: Half Pairing of Selected 3 Glasses at HK$180
Full Pairing for Whole Journey at HK$260
BEEAERYEMU$180 15F 3 Mk $260 =ES #

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

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