
FESTI V E SET DIN NER
HK$698 per  person fo r  3  course  se t  d inner

HK$888 per  person fo r  4  course  se t  d inner 

A PPETISER
  ( P lea se S e lec t  One)

MIDDLE
  ( P lea se S e lec t  One)

M A I N COU RSE
( P l e a s e  s e l e c t  o n e )

DESSERT 
( P l e a s e  S e l e c t  O n e )

Signature   [V] Vegetarian   [G] Gluten Free   [D] Dairy Free   [SS] Sustainable   [N] Contain Nuts   [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements .Prices are in HKD and subject to 10% service charge.

BAKED SALMON [G][SS]
Heirloom Carrot, Baby Gem, 

Saffron Dill Sauce

LOBSTER THERMIDOR [SS]
Gratin Asparagus 

TURKEY ROULADE [G]
Roasted Winter Vegetables, 

Guanciale, Cranberry Sauce & Gravy

BEEF TOURNEDOS [G][D] 
Foie Gras, Truf fle Mash, Spinach, 

Perigord Sauce 

[Supplement $108]

WILD MUSHROOM GNOCCHI [V]
Truf fle & Comté Cheese  

SMOKED BEEF TARTARE [G]
Stracciatella, Kale & Black Truf fle

BURRATA [V]
Kale , Grilled Baby Gem , 

Black truf fle & Squash 

SCALLOPS GRATIN [C]
Truf fle Mornaise, Leek, Guanciale,

 Comté Cheese

CHOCOLATE BROWNIE [N][V]
70% Dark Chocolate Ganache, Vanilla Gelato

BREAD & BUTTER PUDDING [V]
Brandy Vanilla Sauce, Gingerbread Ice Cream

LOBSTER BISQUE [C] 
Lobster, Tarragon, XO Brandy

RICOTTA RAVIOLI [V] 
Pumkin Fondue, But ter, Sage, 

Ricot ta Salata


