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restaurant & lounge

Set Dinner Menu
Amuse-Bouche &3

Abalone in Japanese Style

on cucumber and green apple sauce

Hfaics NERART

Appetizer gizg
) ) U.S. Snake River Farm
Grilled Asparagus, Strawberry and Parsnip Tart Wagyu Ox Tongue Mille Feuille
with avocado and vegetables sauce or = with mayonnaise
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Soup &

Spinach Broccoli Cream Soup

with truffle sour cream
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Main Course 3

Poached Norwegian Salmon Fillet in Court Bouillon
serve with truffle egg salad and vegetables
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or =

U.S. SRF Wagyu M7 Flank Steak
with spinach, roasted potato and red wine gravy
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or =

Roasted Vegetables and Quinoa
with walnut, avocado and citrus sauce
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or =

Grilled Australia Lamb Rump
with vegetables and mushed potato
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Dessert &

Coffee-ltalian Tiramisu
ladyfingers, mascarpone cheese and cocoa
BRFFEZ 18R
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Freshly Brewed Coffee or Tea BpEgennEstzE

HK$ 778 per person &1

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
2m$L78 =mEEEE
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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