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TASTING MENU §

OYSTER 448 +38/cach 5% £ 8
Cucumber, Jalapefio Granita
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SOURDOUGH mEms N
Seaweed Butter ﬁ.'
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22 FRESH PLUM & BURRATA MOUSSE Z&ifmRmhEZ L f\
Pickled Beetroot, Pistachio, Pat Chun Vinegar "5;".‘
*ok ok |
32 HAMACHI CRUDO 2t & ‘i .
Kimizu, Shiso, Kohlrabi, Blood Orange, Yuzu Miso - wi
EE ] \\'. E
22 HOKKAIDO SCALLOP MOUSSE it ifgiss 7 * )
Scallop Sashimi, Green Apple Salsa, Finger Lime, Dill Oil \ f
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THREE YELLOW CHICKEN ROULADE =&##R%*

Corn, Mushroom, Brussels Sprout, Scallion
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LOBSTER BISQUE #E#%%

Kohlrabi, Coriander

MAIN
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(Please Choose One BEFXH—70 | E
PATAGONIAN TOOTHFISH #&ERafEAa f

Japanese Squash, Barley, Asparagus, Pimento Prosciutto Foam
OR 5
M7 WAGYU BAVETTE M7TRM4ZEER

Potato Pavé, Fava Bean, Morel, Caramelised Onion, Beef Jus
OR =

GRILLED WHOLE BOSTON LOBSTER #EEREE K+ 1EzE®ER +198
Saikyo Miso, Chilli, Wakame

SWEET
22 MANGO COCONUT PAVLOVA #2#F % [ et

Fresh Mango, Coconut Mousse, Pomelo, Passion Fruit Sauce

PREMIUM MENU DELUXE MENU
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% Excluding selected dishes T2$E1ERA

+60 to enjoy 1 glass of selected white, rosé or red wine
AEIERAL - ARBAEE -

a Sharing Plate & E 3=

A minimum order of 2 persons applies  ARE M {2 | The same menu applies to all guests sharing the same table EEARZHE €8
Prices are in HKD {84 BB ¥ 5T H | 10% service charge applies S W 0 —BE##







