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restaurant & lounge

Tasting Menu

French Duck Leg Confit
with mini pear, Hungarian duck liver and prune sauce
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Norwegian Salmon Mousse Puff

with zucchini salad
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Gosset, Excellence, Brut
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Mushroom Chicken Consommé

with gnocchi and vegetables
EEGEE SO BN
Zubrowka Vodka Lemon Sorbet
R IR AE
Sautéed Prawns with Grapefruit Mousse and Caviar

with roasted potato, artichoke and pumpkin purée and green olive sauce
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Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020
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Roasted U.S. Duck Breast Confit
with mushrooms, rhubarb and parsnip purée
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Elderton E-Series, Unoaked Chardonnay, Barossa Valley, Australia 2023
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Roasted U.S. Angus Sirloin Steak
with vegetables, mashed potato, sautéed mushroom and red wine gravy
TIEEBZLARITP L PO E ~ A  WBRgE ALt
Zuccardi Valles, Seleccion Malbec, Mendoza, Argentina 2021
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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
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HKS 888 per person =11

Wine Pairing: Half Pairing of Selected 3 Glasses at HK$180
Full Pairing for Whole Journey at HK$260
5 8 22 IC B 19 $180 5 € 3 #F 2k $260 £ E& 5 #F

All prices are subject to 10% service charge
78 55 W — ik 75 %%

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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