Yellow Fin Tuna, Avocado, Duck Foie Gras
HIEHEM MR - W
or 5k
24-Month Parma Ham & Melon, Burrata Cheese
24 HE KB KBEREN ~ b2+
or 3¢
Fresh Oyster Tartare with Cucumber Yuzu Granite

B R B H N AL kB
(Supplement % /il $48)
or 8
Charcoal Grilled Octopus with Rocket Salad
i VT fi e K G 3 U A

(Supplement %5 /il $48)
or 8}

Daily Soup
2 H &

Chef Recommended Pasta
F B E R
or B¢

Pan Seared Seabream with Bouillabaisse
B Al vk R WS
or B}

Spanish Iberico Pork with Rosemary
G P oF 7 bb O B G K %k K
or B}

Roasted Crispy Yellow Chicken Leg

with White Pepper, Sand Ginger and Chicken Gravy
T8 M b = SR M B W W R R NI
or B¢

Charcoal Grilled Australian Prime Ribeye Steak with Morel Sauce
o A8 W TE A% P IR R 8 R I
(Supplement % /il $128)

Daily Dessert
& H

Coffee or Tea
3 Courses $328 4 Courses $398
1 Appetizer, 1 Main & 1 Dessert 2 Appetizers, 1 Main & 1 Dessert

House glass of Prosecco, White or Red Wine (Add $98) % /il H K $ 9 8 % i1 98 / 1 # / 4L 5 — #F
House glass of Champagne (Add $128) % Il H K $ 1 2 8 & 15 —

Please Advise Our Associates If You Have Any Food Allergies or Special Dietary Requirements.
All Prices are in Hk$ and Subject to a 10% Service Charge.

20250508PNLCW14925P



