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restaurant & lounge

Set Dinner Menu

Appetizer BiSE

Spiced Australian Full Blood Wagyu Beef Tartare

with caviar, parmesan cheese sponge, citrus dressing

Turkish Sea Bass Salad
with mozzarella, artichoke, agretti and green apple sauce
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or g and horseradish sour cream
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Soup 3%
Cauliflower Soup
with truffle sour cream
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Main Course 3¢
(Any 1 item mmiE—)
Lamb Loin Pistachio Crust Grilled Slow U.S. Snake River Farm Wagyu Sirloin Cap
zucchini roll, sundried tomato sauce, kale and vegetables crispy potato, beef jus and vegetables
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Turkish Sea Bream Roll Tagliolini with Eggplant, Pumpkin and Black Truffle
shrimps, smoked mussels, potato and celtuce sauce kale and green vegetables purée
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Dessert FH5h

Chocolate Almond Caramel Tart
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Freshly Brewed Coffee or Tea BJIEEGEINEBR S

HKS 698 per person Bl

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
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An additional glass of select red or white wine at HK$87
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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-June 2023



