


Hamachi Carpaccio
Sliced Hamachi, horse radish cream, fennel and pomelo salad with citrus oil

Crab Cannelloni with Poached Prawn
Marinated crab meat rolled with cucumber on avocado mousse with gin-washed prawn

TO START

Mother’s Day Dinner Menu
Available on 13th & 14th May

A Complimentary Glass of Prosecco for Mama!

Salmon and Cheese Bikini

Foie Gras on Buttered Brioche with Fig Jam

TO WARM UP

Shrimp and Asparagus Risotto

Artichoke and Pancetta Ravioli with Lemon Sage Butter Sauce

Salmon Steak in Salsa Verde with Mashed Potato and Broccolini

Grilled Ibérico Pork Pluma served with Roasted Potato and Padron Pepper
in Honey Mustard

Dry-Aged Wagyu Bavette served with Organic Veggies
and Barolo Sauce (Add $68)

THE MAIN EVENT (Select One)

* +10% Service Charge
For 2 or more guests. O�ered only with all guests selecting this menu on the table.

Medley of Basque Burnt Cheese Cake with Fig Coulis &
Crunchy Churros with Strawberry Dip

A SWEET FINALE

HKD$398* per person


