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restaurant & lounge

Set Dinner Menu
Amuse-Bouche &3

Abalone in Japanese Style
on pickled sauce

H A&
Appetizer Fi3g
Undergrowth Pan-fried Salmon Fillet
Italian porcini, polenta and cocoa scent or = sautéed celeriac and morel mushroom
EAFNAERFE ~ FoREEFRTAT AT LSS WS IR SN
Soup &
Chef’s Selection Soup
TEHEEES

Main Course 3

Gold Label US SRF M7 Steak with Bone Marrow and Stewed Snails
served with Japanese pumpkin chanterelle and crouton
FIEEBSAEmEAA ~ 453 MR Bo 5 AR ~ #OME R+

or =
Poached Chilean White Cod Fish
served with onion sauce, Mango purée and citrus

KEENBEAICEEE - CRENMEE

or =
Roasted UK Partridge

with sautéed spinach, potato confit and foie gras tartelette
I RRIGESNCHESE ~ ME T RITRAT

or =

Mushroom Risotto and Truffle
g e R BRI A RR

Dessert # 5%

Coffee Chocolate Bar
UEsR T ot

Freshly Brewed Coffee or Tea EpEftnmuEstss
HK$ 818 per person st

Special Offer 45 ri#: s

An additional glass of Spring Day drinks at HK$48
2m $48 =@MEABR—F
An additional glass of selected red or white wine at HK$87
S $87 = M5 E A AE—4F
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
Sm$178 =MIEEEE—F

All prices are subject to 10% service charge
ASWM— IR E

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