Amuse Bouche
Seasonal Vegetables

Spanish Red Prawn Carpaccio

with Burrata Cheese, Avocado

Lobster Bisque

Sea Urchin Royale

Steamed Abalone with Caramel Onion

Stir Fried Spicy Spaghetti
with Fish Maw and Dried Scallop

or
Hamachi Tartare Linguini
with Seafood Sauce

Homemade Seasonal Fruit Sorbet

Air-dried Crispy Threadfin Fish

with Citrus Beurre Blanc Sauce

or

Charcoal Grilled Wagyu Beef Short Ribs

with Black Truffle Sauce
(Supplement +HK$138)

- Additional Black Truffle 4g with Main Course $138 -

Chocolate Banana Filo
with Milk Ice-Cream and Lemon Oil

Petit Four

$1 ,1 8 8 / person

+HK$498 with 4 glasses wine pairing

Subject to 10% Service Charge
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