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restaurant & lounge

Tasting Menu

Crab Meat & Surimi Salad
with avocado and grapefruit
ERFHRBEREDE
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Alpine Snow & Sea Pearl Tart

sourdough with beaufort cheese, white chocolate, black fish roe and tarragon

Zardetto Prosecco Brut, NV
B

Baked Boston Lobster Thermidor
BIERTIEREERKS

Zuccardi Q, Chardonnay Argentina
% 3k 3k

Lel88 Cloud Veloute

duck foie gras velouté with pan-seared foie gras dice, vsop grapes, hazelnuts, gingerbread croutons
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Crisped Horsehead Fish

with green pea & gravy chicken sauce

Saint Clair Vicar’s Choice, Sauvignon Blanc, New Zealand
%k %k ok

Vodka Lemon Sorbet

REMEESE
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Provencal Lamb Mille-Feuille

smoked lamb loin with filo pastry, bell pepper, zucchini, aubergine and fresh thyme ratatouille sauce

EEFTERHEN - BN - nFHHEEREEE
Or
Australian Wagyu M4 Beef Rossini

with porcini, potato and red wine gravy sauce
ZTEIVEMN M4 MAEHITE ~ S HADEET
Michel Lynch Merlot, France
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Midnight Eclair on the Terrace
mango éclair with yoghurt ice cream
EREAE ORISR

Penfolds Koonunga Riesling, Australia
* %k %

Freshly Brewed Coffee or Tea
BIEE ¢ MMk sk 2%

HKS 888 per person s

Special Offer 53R H#ERE
An additional glass of Summer drinks at HK$58

51N $58 =AHE BFM—H

Wine Pairing: Half Pairing of Selected 3 Glasses at HK$188
Full Pairing for Whole Journey at HK$280
BEEBRHEUS188 5 3 MaL $280 2 E 5K

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