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HK$1 ,688 per person HAL

Additional HKS$ 400 per person &I
with 3 glasses of wine pairing # g ¥ 3 ff

All prices are subject to 10% service charge

' BN —RB#
#f] you have any concerns regarding food allergies,
D e alert your server prior to ordering
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Gruyere Cheese Flower * *'/ / /

S 2 AC
Gosset, Excellence, Brut, NV, Fr nce

with Avruga caviar, lobster and avocay ’l
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Norwegtan Snow Crab / o

Foie Gras Creme Briilee

with crispy cone and orange zest confit
FERENS AT A1 & Fo e 51 A ZE BB 1E 4R
Penfolds Koonunga Hill Retro Autumn Riesling
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Mushroom Veloute

with parsley emulsion
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Sole Fish Fillet
with zucchini, asparagus, champagne beurre blanc
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Gin Tonic Lime Sorbet
BE OB & 1 Al
Land and Sea
Slow-cooked US Angus Beef Short Rib & Canadian Lobster Médaillons
with potato mousseline, red wine jus and Hollandaise sauce
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Connetable Talbot St Julien 2nd Wine, France
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Strawberry Mille-feuille
with vanilla ice-cream
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