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restaurant & lounge

Tasting Menu

Scottish Balik Salmon

with sweet potato foam and carrot panna cotta
ERAE RS AT =SS lC B AR R H R

B

Lamb Loin Pistachio Crust
baby artichoke and zucchini roll

B O RAE R E R A BCHER T R AR B s

Gosset, Excellence, Brut

P

Mixed Forest Mushroom Cream Soup
Eageisy iz
Zubrowka Vodka Lemon Sorbet
R IR AE

P

Pan-roasted Japanese Amberjack
asparagus and butter sauce

A E AR AN A S AT
Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020

EEES

Duck Ballotine with French Duck Foie Gras
beetroot reduction
Bk R NS PG IO S BN AT R AL S5 8
Elderton E-series, Unoaked Chardonnay, Barossa Valley, Australia 2020

EEES

Australian Full blood Wagyu Sirloin
kale, French bean, chanterelle and gravy
SN A RERIA PR AR PIR HES ~ VAT - HOHE R
Alamos, Seleccion Malbec, Mendoza, Argentina 2019

EEES

Caramel Mille Feuille
TR ER

Warre’s Heritage Ruby Port

* 3k %

Freshly Brewed Coffee or Tea
BRI eE R e

HKS 888 per person i fir

Wine Pairing: Half Pairing of Selected 3 Glasses at HK$180
Full Pairing for Whole Journey at HK$260
15 8 22 IC B 192 $180 F5 € 3 #F 2k $260 £ F& 5 #F

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 Sep —Feb 2023



