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Tasting Menu

Black Brioche Bread with Gravlax in Beetroot

herbs mascarpone, kiwi and Japanese baby peach
BT AT SRS = S FEENT R L SFREMHAH B
Gosset, Excellence, Brut, NV

B

Snail and Truffle

with polenta, porcini and pancetta
HHIZ - FABRECSOREF - AHFEFIEAFIER
Lobster Bisque
HEMER S
Rigatoni in French Bean Sauce
with toasted hazelnut and light pecorino sauce
EETER O~ BRI T
Palliser Estate, Dry Riesling, Martinborough, New Zealand

EEES

Pan-roasted Atlantic Sea Bass Fillet
with vegetables, sun dried tomato Mediterranean style sauce
EFCRTE I8 FARCERYE - BRZE AR e Rk
Elderton E-Series, Unoaked Chardonnay, Barossa Valley, Australia
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Vodka Lemon Sorbet
REF MR A
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Grilled Wagyu Rump Steak with Forest Mushroom Gravy

served with saffron cooked pear zucchini and sweet potato
EIBFIFE AR ~ AEERL - BRI ER
Zuccardi Valles, Seleccion Malbec, Mendoza, Argentina

* sk %k

Spicy Chocolate Creme Bralée,

crumble and fresh cream
PRRIG TSI EENEAR | - RIS ER
Warre’s Heritage Ruby Port

EEES

Freshly Brewed Coffee or Tea
EIVBS ¢ I 35

HK$ 888 per person s
Special Offer 45 RiHREE

An additional glass of Spring Day drinks at HK$48
50 $48 =AERARR—K
Wine Pairing: Half Pairing of Selected 3 Glasses at HK$180
Full Pairing for Whole Journey at HK$260
BEEERYEM1$180 15F 3 Mk $260 =ES #
All prices are subject to 10% service charge
JRL IR B S5 W — PR %

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