
SET DIN NER
HK$688 per  person fo r  3  course  se t  d inner  (Appe t i se r  / Midd le  +  Main  +  Des ser t)

HK$888 per  person fo r  4  course  se t  d inner  (Appe t i se r  +  Midd le  +  Main  +  Des ser t)

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.

SMOKED BEEF TARTARE [G]
Stracciatella, Black Truf fle

BURRATA [V]
Kale, Grilled Baby Gem, Squash 

SEARED SCALLOP [C]
Chanterelle, Caulif lower, 
Guanciale & Black Truf fle

COCONUT MANGO MOUSSE CAKE  
Vanilla Crumble, Passion Fruit Sorbet

CARAMEL DELIGHT   
Chocolate Caramel Cake, Caramel Ice Cream

LOBSTER BISQUE [C] 

Lobster, Kaffir Lime, Sour Cream

RICOTTA RAVIOLI [V] 

Tomato Fondue, But ter, Sage & Salted Ricot ta   

BAKED SEABASS [G][SS]
Mediterranean Style, Fennel Salad, 

Pernod Sauce

DOVER SOLE MEUNIERE [N][G][SS]
French Beans, Almond & Brown But ter 

[Supplement $108]

GRILLED LAMB CHOPS [G]
Peas Purée, Heirloom Carrots, Shallot, 

Lemon & Mint Labna

BEEF TOURNEDOS [G]
Foie Gras, Spinach, 

Périgueux Sauce

[Supplement $108]

GNOCCHI WITH WILD MUSHROOM [V]
Truf fle & Comte Cheese 


