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restaurant & lounge

Set Dinner Menu
Amuse-Bouche £5i5

Abalone in Japanese Style on Butter Liver Sauce

H =i f i - e A
Appetizer Fizg
. . . Green Tart,
Hamachi Tartare and Caviar Sandwich or =z Vegetables, Grilled Mushroom and Truffle
HH R E A TR =208 GRS ~ PR GE SN EE
Soup &

Spinach Broccoli Cream Soup

with truffle sour cream
P RIS IR B = B

Main Course 3

24 Hours Slow-cooked U.S. Beef Rib and Hazelnut
Served with pumpkin purée, carrot Vichy, caramelized shallot, horseradish cream
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or =,

Roasted French Rabbit Leg
polenta and vegetables
T T ] S R A T SO B B RS

or =

Japanese Tuna
served with vegetables and mandarin
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or =

Vegetarian Rigatoni
with almond cheese, walnuts sauce and purple potato purée
ZRTHEE IR (2 1 - Gk R

Dessert &

Coffee-ltalian Tiramisu
ladyfingers, mascarpone cheese and cocoa
BARAFEZ 18R
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Freshly Brewed Coffee or Tea BpEgennEst s

HK$ 698 per person &1

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
2m$L78 =mEEERE
An additional glass of select red or white wine at HK$87

sm $87 =AEERAH A E

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