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DELUXE MENU

Available 31st December, 2022

TO START

36-Months Iberico Ham served with
Crystal Tomato Bread

Crab Cannelloni served with Crab Roe and Wasabi Avocado

TO WARMUP )

Gambas Al Ajillo, Tender-Garlicky Shrimps

Foie Gras on Butter Brioche with Figs Compote

THE MAIN EVENT

FIRST MAIN COURSE
Porchetta Artichoke Ravioli with Sage Butter Sauce

SECOND MAIN COURSE

Dry-aged Wagyu Beef “Bavette” M5, served with
Organic Veggies and Rosemary-Jus

. - or -
Miso Glazed King Salmon served

with Creamy Mashed Potato
and Grilled Asparagus

A SWEET FINALE

Chocolate Mousse Cake with Mango Purée

HKD$568 PER PERSON*

For 2 or more guests. Offered only with all the guests selecting this menu on the table.

The menu is available for two seatings:
6 - 8:30pm or 8:30pm - 10:30pm.

Second seating diners (8:30pm start), may stay past 10:30pm for
countdown, with an additional minimum spend of $300 per person.

For dining after 10:30pm, a minimum spend of $500 per person is required.

*All prices are in HKD & subject to 10% service charge.

+852 2123 2177
Shop G1, One Harbourfront, Whampoa Garden,
(Adjoining Harbour Grand Kowloon Hotel), Hong Kong



