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Tasting Menu

Spiced Australian Full-blood Wagyu Beef Tartare with Caviar

parmesan cheese sponge, citrus dressing and sour cream
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Warm Smoked Italian Swordfish

garlic herb oil, toasted quinoa and onion gelato

Gosset, Excellence, Brut

P

Cauliflower Soup
with truffle sour cream
BBEACIARR I S HE 5
Zubrowka Vodka Lemon Sorbet
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Seared Hokkaido Scallop and Italian Mullet Bottarga
celeriac purée, spinach, shallot and ginger foam
HROLEER THE BRI T HO A S8R ~ S - BERU B R
Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020

* 3k %k

Turkish Sea Bass and Shrimps Roll
smoked mussels, mashed potato and celtuce sauce
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Katnook Estate, Founder's Block Chardonnay, Coonawarra, Australia 2021
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U.S Snake River Farm Wagyu Beef Flank Steak
deep fried potato, vegetables and beef jus
B SRF M Fish \ECB A7 T/ ~ B R Rt

Alamos, Seleccion Malbec, Mendoza, Argentina 2019
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Caramel Mille Feuille
TR ER

Warre’s Heritage Ruby Port
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Freshly Brewed Coffee or Tea
BV S MO0k 3 2%

HKS 888 per person =11

Wine Pairing: Half Pairing of Selected 3 Glasses at HK$180
Full Pairing for Whole Journey at HK$260

BEXERHSMUSILI80 I5E 3 ML $260 2 E S5

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

EETHEERYABEE SRR EnRE s UEFSZZLH -

Tasting Menu Aug-Oct 2023



