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Amuse-Bouche 

Chef’s Selection of the Day 

Spark USA Decoy Brut Cuvee NV 

****  

Smoked Salmon Roulade  

with parsley puree, trout roe and dill 

****  

Duck Foie Gras  

with ginger candy, preserve lemon and expresso reduction 

Ferd. Richter Auslese Riesling 2023 
 

**** 

Green Pea Velouté 

with steamed egg custard and mint oil 

**** 

Chilean Black Cod 

with clam, mussel, pearl vegetable in champagne beurre blanc 

 Rupert & Rothschild Baroness Chardonnay 2023 

****  

Vodka Lemon Sorbet  

**** 

Australian Angus Sirloin 

with morel mushroom, asparagus and port wine sauce 

Kaesler Cabernet Sauvignon 2019 

****  

Le Rum Baba 

with vanilla chantilly, flambé orange 

Ceretto Moscato D Asti 2022 

 

HK$ 1,080 per person 

Al l  p r i c e s  a re  s u b j e c t  t o  1 0 % s e r v i c e  c ha rg e  

 

I f  y ou  h av e  a ny  c on cer ns  r e g ar d in g  f o o d a l le r g ies ,  

p l e as e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d er in g  

 


