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TASTING MENU
BHREERESR

Oyster 415
Champagne Cream | Blood Orange | Shiso Oil

EREE | MBRTF | KiH

&3 Burrata fRH#EZ +
Seasonal Fruit | Pickled Beetroot | Shiso
RFSKR | MALKIE | RK&HE

&2 Wagyu Tartare 14t
Jalapenio | Miso | Crispy Tofu Skin

EHFRM | %Y | SERA

Murray Cod 2BiER
Pomelo | Fennel Jam | Daikon | Kombu Qil

T | GEE | B8 | EfH
OR g

Wagyu Bavette f14%ER
Raspberry Beetroot Purée | Chimichurri | Dry Carrot | Swiss Chard | Coffee Oil

AIEALREE | MRESE | TEES | Wiz | MBEH
OR 5

Grilled Lobster #£#g1R +200
Salty Lemon Butter | lkura

WEREH | =XATF

Citrus Créme Fraiche 1% 938
Orange Compote | Chenpi

RE | B

Your choice of coffee or tea BZEMBEHE +28
Fantinel, Prosecco Extra Dry NV, Friuli, Italy  +198/bottle

680

per person &1i

&& sSharing Plate HE=FER,

A minimum order of 2 persons applies B/DAIIEEEM | The same menu applies to all guests sharing the same table FIEZABERR 8 |
Prices are in HKD B3 LGB St E | Al bills will be rounded to the nearest dollar FRAMRER LIS 7 AZBIEELMTER | A 10% service charge applies BIIN—RHBE |
The above offer cannot be used in conjunction with any credit card promotion or other promotional offers L4 FBE TR B FA{E A R Mo EthEER R &R






