DINNER MENU

5-Course 5i& ¥ $748 | 6-Course 658 % $828

e« WINE PAIRING -
3-Glass $388 | 6-Glass $588

AMUSE BOUCHE
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HOKKAIDO SEA URCHIN

Corn Gazpacho, Tofu Panna Cotta, Popcorn
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SOUP OF THE DAY
RAES
SEARED SCALLOP

Green Pea, Edamame, Lily, Herbs Emulsion
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6-course only

CATCH OF THE DAY

Indian Lettuce, Mussel and Lychee Beurre Blanc, Oscietra Caviar
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MAINZIE

(Choose One)
BEEF TENDERLOIN

Baby Leek, Cauliflower, Carrot, Pepper Sauce
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SUCKLING PIG

Sweet and Sour Sauce, Strawberry Pickle
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HUNG WAN FARM
PING YUEN CHICKEN
Morel & Black Termite Mushroom B Yi O Rice
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(supplement + $ 450 for 2 pax | ZN+$450/ M A )

DESSERT #Hfm

Apple Mille Feuille
Spiced Apple, Kowloon Dairy Milk Gelato
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All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements
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