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Caviar & Crab Salad Tart
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Croquette de Pomme de Terre “Océan”
Potato Croquette, Hand-Dived Scallops, Beurre Blanc
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Zardetto Prosecco Brut, Veneto, Italy
Terrine de Foie Gras Royal
Hungarian Duck Foie Gras Terrine, Longan
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Penfolds Koonunga Hill, Shiraz Cabernet, South Australia

k %k ok

Veloute de Melon Glacé
Chilled Melon Soup, Serrano Ham in Two Textures
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Strawberry “Gin Tonic” Sorbet
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Saint-Pierre Farci “Méditerranée”
Stuffed New Zealand John Dory with Chorizo & Basil, Spinach and Pesto Emulsion
b R B f B R B
Elderton E-Series, Unoaked Chardonnay, Barossa Valley, Australia
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Filet de Beeuf Wagyu M5 “Sea & Earth”
Australian M5 Wagyu Beef Tenderloin, Bone Marrow, Peach, Buttered Lobster
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Michel Lynch, Merlot, Bordeaux, France
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Tarte Mangue Verveine “Tropicale”
Mango and Verbena Tart, Passion Fruit Sorbet
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Ceretto Moscato d’Asti, Italy

Freshly Brewed Coffee or Tea
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HKS$8938 per person sfi

Special Offer 55 RIHEEE

An additional glass of Summer drinks at HK$58

5 $58 =ARE RSER—H
Wine Pairing : Half Pairing of Selected 3 Glasses at HK$188
Full Pairing for Whole Journey at HK$280
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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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