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2-course 2 B

238

per person i

served with a glass of house

298

per person &1,

COURSE 1 =—&E2
BRUSSELS SPROUT #if3Z

Sakura Shrimp, Parmesan Cheese, Seaweed

% HEIRLOOM TOMATO &E81E L&
Salsa Verde, Shichimi, Feta, Pine Nut

SEMI-DRIED SQUID Z—%& F#8
Baby Spinach, Yuzu Miso Butter Cream, Chive

@ MUSHROOM SOUP " EEEGE 5
Truffle Oil, Chive

OYSTER 8% (2pcs €) +28

Salmon Caviar, Preserved Lemon

BURRATA 7HH3E2 + +38

Iberico Ham, Beetroot, Fig, Pistachio

SCALLOP CRUDO =E#F +50
Black Caviar, Yuzu Miso, Avocado, Witlof

WS

3-course 3 B

298

per person &1
wine JEC— P IEERER

per person &1if

COURSE 2 &= 52
@ VEGGIE LINGUINE FE /R &R
Seasonal Vegetable, Carrot Miso, Hazelnut

ABALONE BARLEY RISOTTO #f 52 KI8ER

Pumpkin Seed, Seaweed, Sichuan Pepper

SEARED SEABASS ZRIfEA

Crab Meat, Creamy Polenta, Asparagus,
Kani Miso, Black Caviar

DUCK BREAST JEEESH +38
Parsnip, Bulgur Wheat, Potato Fondant, Fig, Onion Jam

DRY AGED CAB BEEF RIBEYE (10 oz) +120
. TUAVIFPERIRI (10 214)
Grilled Broccolini, Confit Tomato, French Fries

GRILLED LOBSTER LINGUINE (HALF) +80
PR AT

Asparagus, Takana, Cherry Tomato

COURSE 3 55—
DESSERT OF THE DAY Z Hift &

3k 3k 3k ok okok sk k ok

INCLUDING A CUP OF COFFEE OR TEA [y _EPiBESIES (—#F)

UPGRADE TO ALL KINDS OF COFFEE OR FLAVOURED TEA FRZES T MBEF A +15

Chef’s Recommendation ETBMHES

Prices are in HKD |

[ESRLIEHEEE |

(] Vegetarian =&

10% service change
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