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TASTING MENU
5-Course T i ¥ $788

» WINE PAIRING -
3-Glass $388 | 5-Glass $588

HOKKAIDO SEA URCHIN
Corn Gazpacho, Tofu Panna Cotta, Popcorn
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POTATO GNOCCHI CARBONARA

Sweet Potato, Perfect First Born Egg, Xuanwei Ham, Parmigiano
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COD FISH

Caviar, Water Spinach, Mussel, Yellow Wine Emulsion
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(Additional Course | %8 M 38 10 32 31X )
+HK$180

SEARED SCAMPI

Mixed Stir-Fried Romesco
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SLOW COOKED BEEF TONGUE

Calamansi, Onion Confit, Parsnip
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or D

GUANGDONG DUCK “CHAR SIU”

Plum Sauce

ERE "TXE, BBFE

or D

ROASTED PING YUEN CHICKEN

Assorted Mushroom Rice
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(supplement + $ 380 for 2 pax | Bl + $380/ MAM)

DESSERT
TIRAMISU

Dark Chocolate Mousse, Mascarpone Cream, Coffee Liqueur, Ladyfinger
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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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