


TO START (Select  Two)
Salmon Tartare served on Sourdough Crostini

Hokkaido Scallop Ceviche, Avocado Mousse &
Citrus Vinaigrette

Fresh French Fin de Claire Oyster 2pcs (Add $68)

TO WARM UP (Select  Two)
Fish Taco

Gambas, Garlic-Chili Prawns

Foie Gras on Buttered Brioche with Fig Jam (Add $78)

THE MAIN EVENT (Select  One)
Wagyu Linguini Bolognese

Spanish Seafood Juicy Rice

Grilled Greenland Halibut Fillet served with
Sesame Glazed Vegetables and Mango Jalapeño Salsa

Dry Aged Wagyu Bavette with Mashed Potato and
Organic Baby Carrots with Red Wine Jus (Add $58)

A SWEET F INALE (Select  One)
Basque Burnt Cheesecake with Raspberry Sorbet

and
Homemade Churros with Chocolate Dip

$398* per person
*All prices are in HKD and subject to 10% service charge

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

A complimentary bottle of Beer or The Bayside G&T for Dad!

Available on 17th & 18th June


