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restaurant & lounge

Set Dinner Menu

Appetizer HiSE

Duo of Foie Gras

French duck foie gras terrine and mousse with

Baked Hokkaido Scallop
vegetables and saffron ginger foam or
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red wine pune dressing
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Soup 3%
Cream of Cauliflower and Black Truffle Soup
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Main Course 2
(Any 1 item puiE—)

Australian Grain-fed Beef Cheek Mediterranean Sea Bass Fillet

mashed potato, vegetables and red wine gravy inky risotto and lettuce ginger juice
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Pan Roasted Iberian Pork Loin
chanterelle mushroom and vegetables
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Four Cheese Tortellini

mixed beans and vegetables sauce in truffle scent
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Dessert i

Milk Chocolate Caramel Hazelnut Ball
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Freshly Brewed Coffee or Tea BJIFEEEINESSS

HKS$ 698 per person &AL

An additional glass of Gosset, Excellence, Brut, Champagne at HK$138
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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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