WATERMARK

OYSTER

SEASONAL OYSTERS H<4%&

Cucumber, Jalapefio Granita

6pcs & 248

« SEAFOOD PLATTER
TSRt
Half ¥4 588 | Whole 26 998
Lobster, Oyster, Prawn, Scallop, Hamachi, Squid, Abalone

Cocktail Sauce, Apple-cucumber Mignonette,
Lemon Wasabi Yoghurt

APPETISERS

CORN FRITTER #5233 K 98

Sweet Corn, Seaweed

CAESAR SALAD sl\ibE 108
Guanciale, Parmesan, Crouton, Miso Caesar Dressing

@ WILD MUSHROOM SOUP 108
ZEHRITRS

Maitake Mushroom, Cordyceps Flower,
Black Termite Mushroom

LOBSTER BISQUE g% 118

Kohlrabi, Coriander

@ ROASTED CAULIFLOWER % E 118

Green Mole, Sweet & Sour Currant, Hazelnut

SNOW CRAB SALAD FEEDE 148
Kohlrabi, Honey Pea, Kimizu Dressing, Seaweed Cracker
CHICKEN SKEWER 2pcs 148
BEFHARASE @R

Pickled Pugua, Shiso, Peanut, Chilli

@ FRESH PLUM & BURRATA MOUSSE 158

FHMRAREZ L
Pickled Beetroot, Pistachio, Pat Chun Vinegar

@ HAMACHI CRUDO ZE&EHBHA 168
Kimizu, Shiso, Kohlrabi, Blood Orange, Yuzu Miso
HOKKAIDO SCALLOP MOUSSE 178
EEBEET

Scallop Sashimi, Green Apple Salsa,
Finger Lime, Dill Oil

¥ GRILLED PRAWN & X8 188

Saikyo Miso, Chilli, Jicama, Wakame

GRILLED OCTOPUS N\ & 188

Potato, Capsicum, Piperade Sauce

WAGYU BEEF TARTARE #14-ftft 188

Egg Yolk, Green Papaya, Wasabi, Kinzanji Miso,
Sourdough

@ ASSORTED IBERICO HAM AND 188
CHEESE PLATTER
BEMFPLLR G XBRZ PR

Ham, Loin, Chorizo, Salchichén, Manchego, Idiazabal

Q Chef's Recommendation BE&fiEST m Vegetarian F8&

MAINS

W VEGGIE LINGUINE H#Xm=% 168

Seasonal Vegetable, Carrot Miso, Hazelnut

PAPPARDELLE CARBONARA 188
FHERKE

Guanciale, Poached Egg, Parmesan

BLACK INK —& F#ifaEHiatk 188
Semi-dried Squid, Aged Carnaroli

THREE YELLOW CHICKEN ROULADE 248
=EBHAS

Corn, Mushroom, Brussels Sprout, Scallion

IBERICO PORK BIEFFRLLFIZZREEFE 248
Parsnip, Savoy Cabbage, Burnt Apple, Hazelnut

@ BEEF CHEEK f&4-E#EmA 258

Asparagus, Baby Carrot, Potato Purée

AUSTRALIAN LAMB RACK B2 298

Jerusalem Artichoke, Broccolini, Blackcurrant, Sansho

@ PATAGONIAN TOOTHFISH 338
R EERA
Japanese Squash, Barley, Asparagus,
Pimento Prosciutto Foam

M7 WAGYU BAVETTE M7HI4#&EERH 398
Potato Pavé, Fava Bean, Morel,
Caramelised Onion, Beef Jus

@ DRY AGED CAB BEEF SIRLOIN 120z 388
ERABRBFRASLI (1221)

Grilled Broccolini, Confit Tomato, French Fries

©® DRY AGED CAB BEEF RIBEYE 120z 428
EARRIGEARI (1221)

Grilled Broccolini, Confit Tomato, French Fries

@ GRILLED BOSTON LOBSTER

R TR R
Saikyo Miso, Chilli, Wakame

Half & 250
Whole - 428

@ GRILLED LOBSTER SPAGHETTI Half ¥& 290
ERERELE Whole —% 468

Asparagus, Takana, Cherry Tomato

SIDES

@ BABY GEM LETTUCE #*{R#EF43% 68

Lemon & Bonito Vinaigrette

FRENCH FRIES ZE{% 68

Mayonnaise, Furikake

W POTATO PUREE &HEE% 68
Chive

@ TRUFFLE POTATO PUREE Z#g=Z% 78
Truffle, Chive

STEAMED ASPARAGUS E# 78

Beurre Blanc, Bottarga

Corkage fee is charged at $3%0 (750mi) / $490(1500ml) / $790 (spirits) per bottle B3 fE 3 5K 3907 (TS0 71) / 4807 (150057t )/ 7907 (FUE) | Cake cutting fee is charged at HK$100 per cake 185 S H3E % 100

10% service charge applies SUzil—HEIHE | All pricesare in HKD Fia @B B NE

Some dishes may contain allergens such as cereals containing gluten, eggs, milk and crustacea that could potentially cause allergies. For more details, please inquire with our staff.
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