?uLero mas

SIP-SUP-SOCIAL

Kung_ H_e_i_F_cﬂ_C_flqi _Qinnzr

TO START
Iberico Paletilla 36 Months

The younger ‘sister ham' from the leaner Shoulder

Southern Seas
Fresh Scallop Ceviche alongside avocado mousse
with a shallot-lemongrass vinaigrettes

TO WARMUP
Truffle & Cheese Bikini (V)

..and the sensuous Tetilla” cheese here makes all the difference - Divinel

Suckling Pig with Crispy Potato

Quiero Mas signature dish

Perfectly Pink-ish
‘Cambas” - Sweet Prawns, braised to coral perfection
dressed with chili and garlic

TO FEAST
Red Snapper “Robespiere”

Tomato, capers & mild-spice piparras with white wine butter sauce

8 Treasures Seafood Paella
& Treasures Paella with a Symphony of Seafoods
(lobster, prawn, scallop, clam, octopus, mussel, crab, calamari)

TO FINALE

Basque Burnt Cheesecake with
Mixed Berries Sorbet

HKD$538 PER PERSON?®

*+10% service charge For 2 or more guests.
Offered only with all the guests selecting this menu on the table.

HKD$88 for 88 minutes Free-flow,
including Wine, Sangria, Prosecco
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