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restaurant & lounge

Set Dinner Menu

Amuse-Bouche B/ N
Chef’s Selection of the Day
TAE H A
Appetizer B
Mushroom and Truffle Tiramisu or Hokkaido Scallops Benedict
with Italian rocket salad - Ty
PARBEEAE B A Z & e bEER

Elderton unoaked Chardonnay

Soup 3%
Chestnut Velouté with Pumpkin Emulsion
R&slmSEc R IVEE

Main Course ¥3
Duck Leg Confit

with smoked morels, sautéed young potato and foie gras sauce
HEMSHRICIEE AT E - ARREF ST
Penfold Shiraz Carbent, Australia
or 5
Grilled Argentina Picanha Steak
with herbs purée and black berry sauce
FEM AR A A O B R R R
Michel Lynch Merlot, Bordeaux, France
or B
Choucroute of The Sea
sauerkraut, salmon, shrimp, scallop, steam potato with gewurztraminer sauce and dill emulsion
EFUBEERELIE - =50 i W HECZEET - OEEE TR HUEA
SPY Valley Pinot Noir, New Zealand

Dessert 5,

Mont Blanc
4 iR SR B

Ceretto Moscato d'Asti, Italy

Freshly Brewed Coffee or Tea BlIEEfENYESZS
HKS$848 per person 81u
Special Offer 555 HEE
An additional 3 glasses of wine pairing for HK$280
SIEEEBRHEM$280 ZE 3

An additional glass of winter drink at HK$58

N $58 EHLHRBR—H
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178

B s178s ZREEEBE—N

All prices are subject to 10% service charge
AREHESWM—REE
If you have any concerns regarding food allergies, please alert your server prior to ordering.
EETHEERYEBYRE BRUEXBBENRBE  NUEFHUZEZH -

Dinner Oct-Dec 2026



