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restaurant & lounge

Set Dinner Menu
Amuse-Bouche £&5i5

Abalone in Japanese Style on Butter Liver Sauce
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Appetizer zisg
Fig Mousse Crispy Ham and Cheese Flan or = French Rabbit Saddle Served with Vegetable
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Soup &

Carrot and Coconut Soup
with purple sweet potato truffle and caviar
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Main Course ¥3g

Pan Roasted U.S. SRF M8 Beef Picanha
served with vegetables on mashed potato
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or =,

Linguine in Hungarian Duck Liver
mushroom liver sauce
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or =

Mixed Seafood and Vegetables in Coffee Scent Sauce
Canadian octopus, scallops, lobster, Argentinean shrimp and Australian pike-perch fish
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or =

Quinoa and Spelt in Vegetables Brunoise
served with mixed green vegetables, vegan cheese and butter lettuce sauce
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Dessert i

Coffee-ltalian Tiramisu
ladyfingers, mascarpone cheese and cocoa
BEARFIFEZ 12k
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Freshly Brewed Coffee or Tea BIEE&LynyEsZE
HK$ 698 per person &1

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
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An additional glass of select red or white wine at HK$87
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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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Dinner- Nov 2023



