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restaurant & lounge

Tasting Menu

Boston Lobster

served with caviar, horseradish, leaves and wafu dressing
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Gosset, Excellence, Brut, NV

B

Truffled Foie Gras Terrine
with morel and cherry jelly
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Seafood Soup
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Homemade Cocoa Powder Pasta
in smoked ham and blueberry cream sauce
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Saint Clair Sauvignon Blanc, Marlborough, New Zealand
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Halibut Fillet

on vegetables and pumpkin vanilla sauce
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Elderton E-Series, Unoaked Chardonnay, Australia
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Vodka Lemon Sorbet
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US SRF Flank Steak

on fried potato, beef jus and vegetables
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Penfolds Shiraz Cabernet, Koonunga Hill, South Australia

Coffee Italian Tiramisu
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Ceretto Moscato d’Asti, Italy
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Freshly Brewed Coffee or Tea
BB G400 5 56

HK$ 888 per person s
Special Offer 45 RIHREE

An additional glass of Summer Day drinks at HK$58
50 $58 ZAE ARHR—HK
Wine Pairing: Half Pairing of Selected 3 Glasses at HK$188
Full Pairing for Whole Journey at HK$280
BEEERYSM1$188 15F 3 Mk $280 =ES #F

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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