Starters

APPETIZERS
TO@() Heirloom Beetroot Salad U Pan-fried Foie Gras
188 288

Endive salad, onion jam,

Goat cheese, walnut,
ginger sauce

avocado and yogurt dressing

0@ Vegetables Salad ¢ Oyster Plate No. 2
188 (6/12 pieces)
Eggplant purée, 318/ 628

seasonal vegetables, Lemon, shallot, vinegar

orange vinaigrette

{>Beef Tartare
258
Vinaigrette,
crispy potatoes SOuUpP
@Hamachi Ceviche Soup of the Day
268
Grapelruit, orange, (JOnion Soup
strawberry, citrus sauce 168

Comté cheese, baguette, chives

U Seared Hokkaido Scallop
268 @ ()>Lobster Bisque
268
Lobster tail, whisky cream,

espelette pepper

Sautéed mushroom,
baby spinach, crab meat,
sourdough foam

Please advise our hosts if you have any food allergies.

All prices are in Hong Kong dollars and subject to 10% service charge.

<> Signature Q Pork \ Shellfish CD Vegetarian

ﬁ Spicy 6 Nuts G Dairy @Glutenfh‘ee
@) Sustainable

Starters



Main Course & Sweets

MAIN COURSE
() Pan-fried Sea Bass Fillet ~ (%()Poached Tooth Fish

288 in Clarified Butter
Crispy cuttlefish, 348

brussels sprouts, Sautéed chorizo,

baby leek, watercress sauce chickpea, baby spinach,

smoked haddock cream sauce
(JRoasted French

Spring Chicken @ ()Herb-Crusted Lumina
298 Lamb Rack

Morel, barley, 308

French beans, chicken jus Ratatouille, romesco,

mint & lamb sauce
() Beef & Foie Gras Burger

298 (J Angus Beef Striploin (300g)
Lettuce, tomato, 468

cheddar & monterey jack cheese, ~ Mashed potato,

pickles, onion, teriyaki sauce sautéed mushroom

@ () Lobster Burger 0 Angus Rib Eye (3009)

8
348 f\i-/lzshed potato,
Lobster patty, seaweed salad, sautéed mushroom
mayonnaise, citrus
O® () Westholme Wagyu Mg
Tenderloin (120g)
488

Fondant potato, spinach,
confit shallot, red wine sauce

Please advise our hosts if you have any food allergies.
All prices are in Hong Kong dollars and subject to 10% service charge.
<> Signature Q Pork @ Shellfish ® Vegetarian

ﬁ Spicy 6 Nuts O Dairy @Glu(en-free
@ Sustainable
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Main Course & Sweets

RICE & PASTA

»Pappardelle Alle Vongole

248
Clams, garlic, chili, basil

Hainan Chicken Rice
298

Baby corn, pak choi,
traditional condiments,
fragrant rice

S(1Red Curry Duck Breast
298
Seasonal vegetables,
steamed rice

£ ()Seafood Laksa Udon
358
Tiger prawns, scallops,
mussels, bean curd

(<> Caserecci Pasta
368
Blue lobster tail,
sea urchin,
semi-dried tomatoes

SIDE DISHES

0 Green Salad
78
With additional
Avocado +68
Grilled Octopus +98
P Grilled Lobster Tail +188

O ()Mashed Potato
78

O Glazed Carrots
78
O Pommes Frites

78

{ Sautéed Spinach
78

Please advise our hosts if you have any food allergies.

All prices are in Hong Kong dollars and subject to 10% service charge.

<> Signature Q Pork @ Shellfish ® Vegetarian
ﬁ Spicy 6 Nuts O Dairy @Glu(en-free
@ Sustainable
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Main Course & Sweets

SWEETS

U()Raspberry Tarragon Finger
158
Raspberry mousse,
vanilla sabler, tarragon ganache

TU()La Rouge Apple Tatin Finger
158
Appel tatin,
vanilla chantilly, caramel sauce

T(Dark Chocolate 70% Black Rice
Finger
158
70% dark chocolate ganache,
black rice coustillant

o0
Madagascar Vanilla Caviar Finger
168
Biscuit madeline, caviar vanilla,
bavaroise vanilla,
croustillant jivarea, caviar

Please advise our hosts if you have any food allergies.
All prices are in Hong Kong dollars and subject to 10% service charge.
<> Signature Q Pork @ Shellfish ® Vegetarian
ﬁ Spicy 6 Nuts O Dairy @Glulen-free
@ Sustainable
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