Classic Beef Tartar
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with chanterelle and pea and roasted onion cream
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Dinner Menu 2026 Beef Goulash
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H K$888 per person &A1 Black Truffle Tagliolini
with Japanese egg yolk confite and girolle cream sauce
with 4 glasses of wine pairing #HAZEE N 4 F * k%
Lime Sorbet
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Roasted US Angus Beef Tenderloin
All prices are subject to 10% service charge with pomme puree, artichoke, asparagus and beef jus
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Michel Lynch Merlot
If you have any concerns regarding food allergies, please alert your server prior to * % %
ordering .
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Villa chiopris point Grigio
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Kahlua Chocolate Mousse

with seasonal berry and vanilla sauce
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Father’s Dinner Set 2026



