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Caesar Salad with Hokkaido Sea Scallops
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Pan-seared Akami Tuna with Mesclun Salad
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Pan-seared Colossal Blue Crab Cake with Avocado Tomato Salsa
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Tagliolini with Porcini Mushroom and Truffle Cream Sauce
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Braised Wagyu Beef Cheek Risotto with Red Wine
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Char-grilled Canadian Pork Loin Linguine with Red Wine Sauce
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Pan-seared French Duck Leg Confit with Mesclun Salad
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Pan-seared Chilean Sea Bass with Baby Vegetables
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Char-grilled Australian Stockyard Wagyu Beef Flap Meat with French Fries
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Supplement HK$40 for one of the following selections

Daily Soup / Daily Dessert / Coffee / Tea / Soft Drink
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Subject to 10% service charge HfI—iR%5E

Our food dishes are available in gluten-free and dairy-free options.

Please check with your server and do let us know if you have an allergy or any other dietary needs.
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