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restaurant & lounge

Set Dinner Menu

Amuse-Bouche &gi/ &
Chef’s Selection of the Day

e H e
Appetizer gz
Shrimp & Scallops C . Heirloom Tomato Salad
w:’tlhnl]err:won geICz;am dosglsmor?‘rzrz;acc'o or =g served with creamy burrata, fresh basil and EVO
Soup &
Soup of the Day
EHEERS

Main Course I3
US Wagyu Flat Steak

with mushroom chanterelle, turnip, black garlic and beef jus
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Braised New Zealand Lamb Shoulder
with celeriac purée, poached shallot, pine nuts and lamb jus
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Pan-seared Sea Bass
with fennel, lemon and herbs emulsion
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Boston Lobster Risotto
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Dessert &5
Vanilla Chestnut Mousse
with chocolate crumble with mint meringue
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Freshly Brewed Coffee or Tea BgEftmmyEstzs
HK$ 818 per person s

Special Offer % 7iH#: e
An additional glass of Winter drink at HK$58
2m $58 =ML AKR—K
An additional glass of selected red or white wine at HK$87
S $87 =M E A AE—#

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
2m 3178 =@EEEE

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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Dinner Jan - Mar 2025



