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Spanish Octopus Carpaccio
pickled celery root and salsa verde
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or Bk
Duck Foie Gras
pan-seared with pistachio crusted and caramelized fig and brioche bread
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or B
Hokkaido Jumbo Sea Scallop
pan-seared with French trout roe and lemon butter sauce
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or Bk
Mesclun Salad
seasonal fresh leaves, asparagus, beet root and avocado
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Boston Lobster Bisque
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French Monkfish
with Italian seafood stew and baby vegetables
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Canadian Pork Loin
slow-cooked with baby vegetables, potato and black truffle jus
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French Yellow Chicken Breast
char-grilled with baby vegetables, potato and truffle jus
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Wagyu Beef Cheek
braised with mashed potatoes and baby vegetables with red wine sauce
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Australian Stockyard Wagyu Beef Flap Meat
char-grilled with baby vegetables, potato and black truffle jus
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Australian Stockyard Black Angus Beef Tenderloin
char-grilled with baby vegetables, potato and black truffle jus
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Orange Earl Grey Cake
chocolate ice cream
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Coffee or Tea
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3-Course =353 HK$378 4-Course VU352 HK$398

Subject to 10% service charge 55— #%E

Our food dishes and pastries are available in gluten-free and dairy-free options.
Please check with your server and do let us know if you have an allergy or any other dietary needs.
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