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Kilpatrick French Oyster
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Hungarian Foie Gras Swan
RIE 00 F A S AT R #E
Penfolds Koonunga Riesling, Australia
Hand Dived Japanese Scallops
with purple potatoes, crosne and sazelnuts

FHREHABHEREE - WEREOEHRT
Villa Chiopris Pinot Grigio
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Morel Creamy Soup with Black Truffle Emulsion
FREF RS AR IAEE S AR
Orange Sorbet and Champagne
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Pan-seared Mediterranean Sea Carabineros
with sauteed spinach and lime & lemon air

Rt OB ATIRACE S « FEEEEIRR
Rupert & Rothschild Chardonnay, South Africa
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Roasted Pigeon Breast

with red wine pear and dark chocolate sauce
R aR A AC AL P LRI
Zuccardi Q Malbec
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Broken Flowerpot

with chocolate ganache, raspberry and chocolate crumble
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Ceretto Moscato D'Asti

Freshly Brewed Coffee or Tea
Bl S I R S

HKS$8938 per person sfi

Special Offer ¥ 7IHEEH
An additional glass of Winter drinks at HK$58
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Wine Pairing : Half Pairing of Selected 3 Glasses at HK$188
Full Pairing for Whole Journey at HK$280
IR BRI HEI188 15E 3 #13L $280 2 E S H

All prices are subject to 10% service charge
JH A S50 — PR S
If you have any concerns regarding food allergies, please alert your server prior to ordering.
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