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Duck Foie Gras, Sea Urchin, and Truffle Afternoon Tea

Savory BE/NE

Hokkaido Scallop and Boston Lobster

Ratatouill Crout d T
with Caviar and Sour Cream atatouille on Crouton and Truffle
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Hungarian Duck Foie Gras with Goat Cheese Chicken Caesar Mousse with Sea Urchin
in Tart with Beetroot and Truffle and Caviar on Parmesan Cheese Biscuit
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Sweets tEEHR
Coconut and Mango Sago Cake Black Truffle Cheese Cake
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Black Truffle Chocolate Mousse Cake Duck Foie Gras Chocolate Tart
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Chocolate Macaroon Raisins Scone
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Freshly Brewed Colffee or Tea
BNEEMIBE 3% 2%
A complimentary glass of sparkling wine for every patron
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With Pairings ¥ECEER

Gosset, Excellence, Brut, Champagne HK$178
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HKS$588 on weekday for two persons
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HKS$638 on weekend and public holidays for two persons
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HKS$388 for one person —fuF

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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