MODERN ITALIAN
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Dinner Menu

Amuse Bouche
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Hamachi Tartare with Caviar and Bonito Flakes Jelly

MmH AR ATE - KA EN
Musti Nobilis Conegliano Valdobbiadene Prosecco Superiore DOCG

Roasted New Zealand Storm Clam
with Salmon Roe and Garlic Foam
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Artichoke Bisque with Scallop Tartare
B R & E TR

Red Prawn Spaghetti with Sea Urchin
AL EE KA R

Kimura Cellars Sauvignon Blanc, Marlborough, New Zealand

Sorbet
%

Sea Bream with Crab Mousse and Bouillabaisse Sauce

fomoROERH RiBREEN

Wente Vineyards Riva Ranch Chardonnay, California, USA
or
Charcoal Grilled Wagyu Short Ribs
with Fresh Black Truffle ( Supplement + $168)

ROBEME G N PR B RN E (B mS168)

Torbreck Woodcutter's Shiraz, Barossa Valley, Australia

Pina Colada ff # 3 %

Prunotto Moscato d’Asti DOCG, Piedmont, Italy

$ 1 288/Per Person
With additional HK$498 for 4 glasses of wine pairing

Please advise our staff if you have any food allergies and intolerances that we should be aware of
Vegetarian menu available upon request - All prices are subject to 10% service charge

FEERULEBMIOXRBENE NETEEARYBBREIRETR  FAAMOBEEN -



