PROVIDING YOU THE FINEST CUISINE
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Pan-fried scallop with tomato puree

Marinated crab meat with avocado
NV, Charles Heidsieck Brut Reserve Collector Edition N.V. Champagne, France
2014, Louis Roederer, Cristal Brut, Champagn, France
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Deep-fried spicy lobster with crystallinum and mushroom

2020, Chateau Favray, Pouilly-Fumé Tonnerre Loire Valley, France
2020, Chassagne-Montrachet, les Chaumes, Domaine Roux Pére & Fils, Burgundy, France
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Braised chicken soup with fish maw and sweet corn
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Sautéed beef ribs with caramelized cabbage
2016, Tempranillo Marques de Caceres Generacion MC Rioja, Spain
2018, Anseillan de Chdateau Lafite Rothschild, Bordeaux, France
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Braised glutinous rice with crispy cod fish and coriander
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Chef’s Specialty Desserts
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Chilled kale milk pudding

Baked crispy purple potato shortbread
2021, Fritz Haag, Brauneberger Juffer Sonnenuhr Grosse Lage Riesling Auslese Mosel, Germany
2011, Chateau Coutet, Barsac, France

& {* HKS$1,890
HKS1,890 per person
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With glasses of champagne from Sommelier’s selection
HK$1,080 7 gz # % 77
Selected sustainable wines available at an additional HKS1,080 per person

HKS$2,680 7 go 45 ##.5% % 77

Selected premium wines available at an additional HK$2,680 per person



