
Hamachi Carpaccio 薄切油甘魚

Beef Tartar with Crostini 牛肉他他

Shrimp & Mango Rice Paper Roll 鮮蝦芒果米紙卷

French fine de Claire oyester (2pcs) (+60) 法國生蠔 (2pcs) (+60)

TO START (SELECT TWO)

Basque Burnt Cheese Cake with Mixed Berry Coulis 芝士蛋糕配雜莓汁

Classic Tiramisu 經典提拉米蘇

A SWEET FINALE (SELECT ONE)

Cod Fish Taco (1pc) 香脆魚柳夾餅 (1pc)

Salmon Cheese Bikini 三文魚芝士吐司

Crab Cake served with Siracha Sauce and Crab Roe (1pc)
蟹肉餅配蟹籽及是拉差醬 (1pc)

Seared Foie Gras on Brioche with Fig Compote & Balsamic Cream (+70)
香煎鵝肝配牛油包，無花果醬 ($70)

TO WARM UP (SELECT TWO)

Squid Ink Linguine with Clams in Aglio e Olio
蜆肉墨汁扁意粉配大蒜蛋黄醬

Penne Wagyu Bolognese 和牛肉醬長通粉

Prawn Egg Cream Curry with Baguette 鮮蝦蛋忌廉咖喱配長棍法包

Grilled Salmon Fillet with Mash Potato & Broccolini in Salsa Verde
扒三文魚配薯蓉

Signature Deboned Suckling Pig with Rosemary Potato in
Honey mustard (+40) 招牌西班牙乳豬配馬鈴薯，蜜糖芥末 (40)

Dry Aged Wagyu Bavette in Choice of Red or Green Vegetables
Curry with Rice (+50) 熟成和牛，可選紅咖喱或青咖喱配茉莉香米 (40)

THE MAIN COURSE (SELECT ONE)

Tasting Dinner Menu

$398* per person 每位
All prices are in HKD and subject to a 10% service charge.
所有價錢以港幣計算和另收加一服務費

*For 2 or more guests, o�ered only with all guests selecting this menu on each table.
For sharing with A La Carte menu, a minimum spend of $350 per person
including service charge is applicable.
二人或以上, 全枱顧客均需享用這菜單, 單點菜單最低消費350元一位,包括加一服務費



Vegetarian Tasting Menu

$368* per person
All prices are in HKD and subject to a 10% service charge.

所有價錢以港幣計算和另收加一服務費

*For 2 or more guests, o�ered only with all guests selecting this menu on each table.
For sharing with A La Carte menu, a minimum spend of $350 per person including service charge is applicable.

二人或以上, 全枱顧客均需享用這菜單, 單點菜單最低消費350元一位,包括加一服務費

To Start (Select Two)
Creamy Plump Burrata with Marinated Tomato 布拉塔水牛芝士配時令蕃茄

Avocado Mango Rice Paper Roll 芒果牛油果米紙卷

Pomelo Salad 柚子沙律

To Warm (Select Two)
Veg Tom Yum Soup 素冬蔭公湯

Truffle Cheese Bikini 松露芝士吐司

Impossible Slider 泰式植物肉迷你漢堡

Main Course (Select One)
Vegetables Pesto Verde Pizza 8” 田園比薩

Truffle Ricotta Ravioli in Truffle Cream 黑松露芝士意大利雲吞

Penne Arrabiata with Zuchini & Olives 長通粉香辣蕃茄醬配意大利青瓜及水欖

Thai Vegetable Green Curry with Rice 泰式素青咖喱配茉莉香苖

Spicy Tofu Basil with Steamed Rice 九層塔炒豆腐配茉莉香苗

A Sweet Finale (Select One)
Eggless Pistachio Cake with Caramel Sauce 無蛋開心菓蛋糕

A Scoop of Gelato or Sorbet 意大利雪糕或雪葩


