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Flower of Gruyere  

with raspberry puree 

Gosset Extra Brut NV 

****  

Tartare de Bœuf “Quenelle”  

with Australian beef tartare quenelle, sunny-side quail egg, crispy spaghetti,  

truffled cream cheese 

Tasca Regaleali Le Rose, Italy 

****  

Asparagus Soup   

with black fish roe 

**** 

Black Truffle Tagliolini 
with Japanese egg yolk, girolle cream sauce 

Greywacke Sauvignon Blanc, New Zealand 

****   
Vodka Lemon Sorbet  

**** 

Crisped Horsehead Fish  

with seasonal vegetables, beurre noir 

Maison Champy Chardonnay, France 

**** 

Roasted Pigeon Breast  

 with red wine pear and dark chocolate sauce 

Zuccardi Malbec, Argentina 

****  

Chocolate Lava Cake  

 

HK$ 998 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  

 


