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restaurant & lounge

Set Dinner Menu

Amuse-Bouche BRI

Abalone in Japanese Style on Kombu and Butter Liver Sauce

HCaicRAm - 4 mieanrE

Appetizer Hi3%
Italian Bresaola Ham Norwegian Salmon Roll
Filled with Mascarpone, Raisin and Nuts with Sautéed Vegetables and Crab Meat
served on mixed leaves and asparagus or 2, onion jam and avocado sauce
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Soup 3%

Savoy Cabbage Cream Soup

with truffle sour cream

BEEH BRI BEIR T R

Main Course 3¢
(Any 1 item mmiE—)

New Zealand Game Meat Pan Roasted Dutch Monk Fish
with Brioche Gelato and Seared Rolled Hokkaido Scallop in Pancetta
served with vegetables, truffle and raspberry gravy served with roasted vegetables and cherry tomato emulsion
P R B R DA A L T 7 RIeT e e fe A LB E RS TG
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or B¢
Chicken Ballotine Mushroom Risotto and Truffle
served with truffle mushroom sauce, chicken gravy and vegetables parmesan cream sauce
Wk Rz A G RO A BRREGE G ~ HEPOBE T R A BEGEFATE R AR B E Z LRt

Dessert FH5h

Coffee-Italian Tiramisu
ladyfingers, mascarpone cheese and cocoa
BEARFIFEZ 1k
BAFESHEZ - BT R Z LKA

Freshly Brewed Coffee or Tea BJIEEGEINEER S

HKS 698 per person Bl

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
EM$L78 =REEEE—H
An additional glass of select red or white wine at HK$87
S $87 =MEEAHBEE -

All prices are subject to 10% service charge
AHEWM—R#% &

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