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restaurant & lounge

Tasting Menu

Pink Canadian Scallop

on walnut salad and caviar
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Porcini and Broccolini on Crumble

french duck confit and rhubarb with black truffle
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Gosset, Excellence, Brut
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Pumpkin Soup
with truffle sour cream
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Zubrowka Vodka Lemon Sorbet
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Canadian Pork Loin

with vegetable, apple sauce and ginger saffron foam
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Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020
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Pan Roasted U.S. Black Cod and Vegetable
on seafood broth sauce with caviar and black truffle
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Wither Hills, Chardonnay 2021 Marlborough, New Zealand
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U.S. SRF Wagyu M8 Beef Sirloin Cap

potato-carrot flan sea scent with black truffle
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Alamos, Seleccion Malbec, Mendoza, Argentina 2019
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Caramel Mille Feuille
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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
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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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