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restaurant & lounge
Set Dinner Menu
Amuse-Bouche i/ &

Chef’s Selection of the Day
TAlE H K

Appetizer B
Saumon Fumé Maison “Nordique” or Torchon de Foie Gras “Citrus”
Homemade Smoked Salmon, Cujczumb}r Tzatziki Silky g Hungarian Duck Foie Gras Torchon Terrine, Orange Zest Confite
R IR = SURRC T ML A s S FRBHT I %
Tenuta Regaleali Le Rose, Italy
Soup &
Soup of the Day
EHEERS

Main Course ¥
Filet de Beeuf “Terre & Herbes”

Australia Beef Tenderloin, Potato Pavé, Beef Jus, Green Asparagus Macaron
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Michel Lynch Merlot, Bordeaux, France

or =

Seabass Fillet Meuniére
Bell Pepper Mille-Feuille, Pesto Emulsion

B RUSHE RSN T e B R

Zuccardi Chardonnay, Argentina

or B
Mediterranean Medley Seasonal Vegetables Linguine

Sun-dried tomato and red chili sauce, Kalamata olives
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Saint Clair, The Vicar's Choice Sauvignon Blanc, Australia

Dessert 5,

Pavlova Tropicale
Tropical Fruit Pavlova

B K RELERE
Ceretto Moscato d'Asti, Italy

Freshly Brewed Coffee or Tea BIEESEMYESZR
HK$848 per person 81

Special Offer 55 HEE
An additional 3 glasses of wine pairing for HK$280
SMBEEERHBUS280ZE 3K
An additional glass of summer drink at HK$58
N $58 EHERHRBR—H
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
SM $178 ZRBEEEE M

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.

EETHEERVEBURE FRUXBBUERBE  MUEFLZE2H -

Dinner Jul-Sep 2026



