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restaurant & lounge

Tasting Menu

Amuse-Bouche
Chef’s Selection of the Day
Zr/\E - BRI EBE
Gosset, Excellence, Brut, NV

3k 3k %k

Smoked Salmon Roulade
with parsley puree, trout roe and dill
JEIE-—NRBEEFE - BRI RISE

sk 3k 3k

Duck Foie Gras
with ginger candy, preserve lemon and expresso reduction
BRUIBHICEN - BEEE KRR

Saint Clair Sauvignon Blanc, Marlborough, New Zealand
3k sk sk

Green Pea Velouté
with steamed egg custard and mint oil

S
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sk 3k

Chilean Black Cod
with clam, mussel, pearl vegetable in champagne beurre blanc
BENEERkREW - 50 - BREXAREET

Elderton E-Series, Unoaked Chardonnay, Australia
3k %k k

Vodka Lemon Sorbet

REMEESE

3k 3k 3k

Australian Angus Sirloin
with morel mushroom, asparagus and port wine sauce

EMZ A REA R  Ha RS BT

Penfolds Shiraz Cabernet, Koonunga Hill, South Australia

3k 3k ok

Le Rum Baba

with vanilla chantilly, flambé orange

B EREEEERFPIARKIEEE
Ceretto Moscato d’Asti, Italy

3k 3k 3k

Freshly Brewed Coffee or Tea
ENEE SIS 2

HK$ 888 per person s+
Special Offer %5 Rl
An additional glass of Summer Day drinks at HK$58
510 $58 =AE HAFER—
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 #

All prices are subject to 10% service charge
JFL ¥ T (0 59 Wi o — PR 5 2
If you have any concerns regarding food allergies, please alert your server prior to ordering.

EETHEERYHBELE SRR EARE R > DEFEH 2L -

Tasting Menu Sep-Nov 2025



