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DINNER MENU

6-Course 6ig ¥ $1388
WINE PAIRING - 3-Glass $388 | 5-Glass $588

AMUSE BOUCHE
‘AR

SPANISH RED PRAWN TARTARE
XO Sauce Shrimp Qil, Ricotta cheese, Celtuce

78 91 5F A1 4 fth it
XOMEH HTEZ+  B%

ABALONE COCONUT CHICKEN BISQUE
EBTERS

SEA URCHIN, SCALLOP CUSTARD
Aberdeen Fish Soup

BRESRME
FHFRB

KING CRAB RICE ROLL
ETEB®

RASPBERRY GELATO

Tsing Tac Beer

ERATERE K SBRBERK

MAINZEZE

(Choose One)
DRY AGED FRENCH DUCK BREAST

Maltose, Cherry Paste, Black Truffle Sauce
B&EEE M
EERE -EETHE - ENET
BEEF TENDERLOIN

Deep-Fried Beef Cheek, Black Truffle Mashed Potato,
Port Wine Sauce

0
FETEN - RABEE  BEt

PING YUEN SAMM WONG CHICKEN

Morel & Black Termite Mushroom, Yi O Rice
TR=ZF#
¥HE-FE -ZRX
(supplement +$ 350 for 2 pax | S M+$360/M@ A H)

DESSERT i &
BLACK GLUTINOUS RICE

Coconut Milk, Mango lce cream
i+ Rk E
TREHR

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary rnquwempnt
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