Amuse-bouche
Chef’s selection of the day
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Gosset, Excellence, Brut, NV
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Tuna and Beetroot Rose

W
k Domaine Vacheron, Sancerre, Loire Valley, France
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restaurant & lOUﬂQG Boston Lobster & Zucchini

serves with gherkins jelly, curly parsley and lobster sauce
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‘va’eent‘ne Y '(l)a’y with bamboo shoot
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Chilean Cod Fish Fillet
with Chinese celery & spinach mashed potato

serve with seafood tomato sauce and spring onion oil
( HK$2,988 for two persons Fi{ir [ sl m— i g -
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Additional HKS 300 per person &1L Green Apple & Honey Sorbet
With 3 glasses of wine pairing 7# it 45 3 #F EEREREELE
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Braised US Beef Short Ribs
All prices are subject to 10% service charge with celeriac, roasted root vegetables and beef jus
B — RS BI=EFAMBiL A - BRBHEFRT
Elderton E-Series, Shiraz Barossa Valley, Australia
Rupert & Rothschild Vignerons, Chardonnay Western Cape, South Africa

If you have any concerns regarding food allergies, please alert your server prior to ordering EETTS
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red rose mousse with seasonal berry & raspberry crispy
AUREMERSERHASHA

**4 complimentary glass of selected sparkling wine for every patron**
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