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Tasting Menu
Amuste Bouche
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Scallop Carpaccio with Sea Urchin and Lemon Oil
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Roasted StOl’n‘l Clam with Caviar & Garlic Form
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Roasted White Radish Bisque with Sea Urchin -
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Stlr-Fned Spicy Spaghetti with Flsh Maw & Dried Scallop in Sichuan Style
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. Fresh Black Trufﬂe, Egg and Cheese Ravioli
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_ Handcraft Seasonal Fruit Sorbet
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French Plgeon with Foie Gras'in Puff Pastry
~ with Port Wine Sauce.
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or
Charcoal Grilled Wagyu Beef with Black Truffle Sauce
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Add HK$398/Person for 2-Hour Fr-'ee Flow Wine and Soft Dn'.nk
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