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Chef’s Tasting Menu EFRfi45ES<E

To Start 8% (Select Two) :5iEIZfMN

Burrata Salad with Marinated Tomato #HiiE % 0 Hi RS i

Tuna Tachibe - Peppered Tuna Tartar on Savory Macaroon
REAME S8 AR B RER T8

Steak Tartare & 4-pizszen
French Fine De Claire Oyster (2 pcs) (Add +68) i&E#idahnis (hnes)

To Warm Up 55 383K (Select One) F5i&EE—M
Salmon & Cheese Bikini E=xfAaZ+=34
Gambas, Garlic Chili Prawn &R

Ultimate Pork Taco (1 pc) FL5% 2S5k

Pan Seared Foie Gras on Buttered Brioche with Fig Jam (Add +78)
FRUEATECH-JmEH B, IRTERE (hn78)

The Main Event E£3Z (Select One) F5EIE—R
Squid-Ink Linguine Vongole &+ XiRE#
Spanish Seafood Juicy Rice IR

Roasted Salmon Fillet in Salsa Verde with Organic Vegetables & Rosemary Potato
XA EEEANERTNRETES
Dry-Aged Wagyu Bavette served with Organic Mixed Vegetables
& Red Wine Sauce (Add +78)
EEZFFIE AN\ BB HESREMALET (I 78)

The Sweet Finale 5 (Select One) 5EE—R
Chef’s Special, Pastry of the Day EiefiFEELR
Scoop of Gelato EXFIEH:

Churros with Chocolate Dip BT iffEBc I 5 /1 i

HK$338* per person

Wine pairing $188 per person is available with this Menu
(glass of Prosecco, glass of Pinot Grigio & glass of Pinot Noir)

* +10% Service Charge
For 2 or more guests. Offered only with all guests selecting this Menu on each table.
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