DEGUSTATION DINNER

NS oK e 5 3 ol

(KGRILLED MEDITERRANEAN OCTOPUS
& RED PRAWNS

squid ink | romesco sauce

BB \MAKALIR | 251 | AMECE
or

PAN - SEARED DUCK LIVER
caramelized apricot | balsamic cream | toasted brioche

BRGHT | &M | &R | REEZ L

N

CREAM OF BUTTERNUT SQUASH
black truffle
HARKEEIIUS | BAARE

or
FRENCH ONION SOUP

RTFRS

BEEF TENDERLOIN

carrot mousseline | zucchini cannoli | pickled shimeji |
red wine sauce

BRAEA | B8R | BINE | BAEALE | ADET
or

CHILEAN SEABASS

thyme | lemon peel | tomato beurre blanc |
capers | black olives

BNER | BEE | B& | FnTt | R | RKE

MILLEFEUILLE

caramelized puff pastry | fresh mango
vanilla pastry cream

FERF | BRef | R | S22 8
or
CREME BRULEE

raspberry coulis | whipped ganache | berries
EREE | A5t | sk | HIRR

FRENCH CHEESE SELECTION
An$100a]MNECHEEE= £+

inclusive of one glass of seasonal mocktail per person.

add 100

degustation dinner 938
ETRIEE
wine pairing 380
5 B AT

. J

SOUP ;%

SIGNATURE LOBSTER BISQUE 160
créme de cassis
FENRZ | RINMMB
CREAM OF BUTTERNUT SQUASH 150
black truffle
EAkRIE | ARIATE
GREEN PEAS VELOUTE 120

soft poached egg | mint

S

b ARCEAR I

CAVIAR &FE

30G OSCIETRA 950

50G OSCIETRA 1,580

served with traditional condiments
R NS

SEAFOOD ON ICE #fifi#;8E
PLATINUM

Blue lobster | Dungeness crab | Seasonal oysters
Langoustines | Alaskan crab leg | Abalones | Mussels

EEEE | BORETE | B4R | /AR | SHRIEINEER)
g | 50

1,950

DELUXE

Boston lobster | King prawns | Seasonal oysters
Hokkaido scallops | Alaskan crab leg | Mussels

HEUERRE | AR | B | DEEET
TN | 50

1,150

KING CRAB LEGS

EWEM

280

SEASONAL OYSTER
BB

80 per piece

DUNGENESS CRAB
X

760 per piece

BOSTON LOBSTER
R IERER

580 per piece

ON ICE | BUTTER POACHED | CHAR-GRILLED

APPETIZERS F852
US BEEF STEAK TARTARE 280

wasabi mayonnaise | egg yolk confit | toasted baguette

4Rt | 7K | E=E | BIAE

LOBSTER CRAB CAKE 280
avocado espuma | smoked salmon roe

EFEEREN | BRE | B=XAF

BURGUNDY SNAILS 220

puff pastry | baby spinach | herbs | garlic cream sauce

ERXWEE | BRE | 8% | 58| ERRET

PAN-SEARED DUCK LIVER 290

caramelized apricot | balsamic cream | toasted brioche

BRUESHT | 50 | R | fREE S

BLACK MUSSELS IN WHITE WINE SAUCE 260

french fries
BRERSO | E%

GRILLED MEDITERRANEAN OCTOPUS 280
& RED PRAWNS

squid ink | romesco sauce

BB/ \MBRKALER | 51 | AANECE

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies

who may wish to know about the food ingredients used, please ask the manager.

HAWEYNRNTESENSBHR ERARMANEER—EAUAFEEUEHRNVEE NARKREERIHELEYBYEMAZBREYNS  FEHBREELE

Prices are in Hong Kong dollars, subject to 10% service charge

FREEBSM—REESDLUETEE



FROM THE GRILL /ZRA%3

BEEF 4-#\
FROM UNITED STATES - BRANDT USDA PRIME
TOMAHAWK #ga#i 56 OZ | 1,600 G 1,950
CENTER-CUT FILLET MIGNON #5541 80Z | 225G 540
RIBEYE ABR#N 100Z | 280G 490
FROM AUSTRALIA
WAGYU PORTERHOUSE M7 JEMFN4M7 TEIN 3507 |1000G 1,480
WAGYU STRIPLOIN M7 SEMAFM7PE2 1007|280 G 720
WAGYU BEEF TENDERLOIN ;EMNM6FI4 60Z | 170G 460
APART FROM BEEF EfthigE
DUTCH MILK-FED VEAL CHOP 100z |280G 420
=R EIATIN
US KUROBUTA PORK CHOP 300
EEIRER
AUSTRALIAN LAMB CHOPS 360
BN
DOVER SOLE 680
pan-fried or grilled
EEIBERNIM) | BRI EE
GRILLED LANGOUSTINES 2 OR 4 PCS 320/600
EEE/)\EEIR | —ExNE
SAUCE &7
BEARNAISE &% | MUSHROOM CREAM REREET | PEPPER ST
@ SIDES Bt )

STEAMED BROCCOLI WITH GARLIC 50 SAUTEED SPINACH 50

e P G B

RATATOUILLE 50 STEAK FRIES 50

e e % (e

KENYA BEANS 50 MASHED POTATOES 50

| o= =5

?/f\AJQI"EED MUSHROOMS 70

& $2-2y e J
MAINS £33

POACHED BOSTON LOBSTER 620
clear tomato water | organic root vegetables | fennel
IERTURRENR | FIDE S | BRX | &
CHILEAN COD 420
vermouth sauce | Osceitra caviar | heirloom baby carrots
BNER | SXET |RFE|HS
SEAFOOD PAELLA (sharing for 2 or 4 guests) 480/920
red prawns | baby squid | mussels | scallops | octopus | pork collar
FEVISEEER | 419K | iR | B0 | & | /UK | BT EA | _ARMNARE
VEAL MEDALLION 420

chanterelle cream sauce | rosti potatoes

BRI | EETEOT | FiE

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies

who may wish to know about the food ingredients used, please ask the manager.
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Prices are in Hong Kong dollars, subject to 10% service charge
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