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restaurant & lounge

Tasting Menu

Amuse-Bouche
Chef’s Selection of the Day
Za/\E - BEIEHBE
Gosset, Excellence, Brut, NV
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Tuna and Avocado Timbale
with apple & ginger broth
EERBESHREERETSS

Grilled Asparagus
with morel mushroom, sunchoke cream
BREEGSRFMENHED R

Saint Clair Sauvignon Blanc, Marlborough, New Zealand
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Seafood velouté
with vegetables & chives
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Crispy Tilefish
with capsicum and pea puree
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Palliser Estate, Dry Riesling, Martinborough, New Zealand
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Vodka Lemon Sorbet
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Five Spice Duck Breast
with foie gras, plum and duck jus
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Penfolds Shiraz Cabernet, Koonunga Hill, South Australia
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72% Dark Chocolate Timbale
with chocolate mousse ice cream, Caramel chocolate tuile and hazelnut foam
72 % |BAGNEHERS NRHTERE - SRS HEREER R
Ceretto Moscato d’Asti, Italy
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Freshly Brewed Coffee or Tea
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HK$ 888 per person =1

Special Offer %5 R#EE
An additional glass of Winter drinks at HK$58
50 $58 AL HSM—H
Wine Pairing: Half Pairing of Selected 3 Glasses at HK$188
Full Pairing for Whole Journey at HK$280
BEEERYSM1$188 5E 3 Mk $280 =ES #

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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