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BISTRO BAR TERRACE STREET FARE
de%lcjw

Tasting Dinner Menu




TO START (SELECT TWO)

Ibérrico Ham with Crystal Tomato Bread FAHIF X ERAC & HnsE e
Salmon Tartare =X &A1t
French Fine de Clair Oyster 2pc (+60) EEF 415 2& (+60)

TO WARM UP (SELECT TWO)
Gambas, Garlic Chili Prawn B Him AR
Cod Fish Taco (Ipc) &EHiE At rasf 2k

Pan-Seared Foie Gras on Buttered Brioche with Fig Jam
and Balsamic Cream (+70) RIS ECAHE - MIERE

THE MAIN COURSE (SELECT ONE)

Wagyu Bolognese with Homemade Fettuccine
MFRERERHEREND

Squid Ink Linguine with Clams in Aglio e Olio
HRETRENMEATERE

Grilled Halibut with Mash Potatoes & Broccolini
in Garlic Herb Salsa J\ttEBHEERETRE

Signature Suckling Pig served with Rosemary Potato,
& Broccolinni with Honey Mustard (+40)
BRI IR SIRE - BRETTR

Dry Aged Wagyu Bavette served with Organic
Mixed Vegetables in Red Wine Jus (+50) BARISECE#&TRS » #DET

A SWEET FINALE (SELECT ONE)
Tiramisu IZHKER
Pistachio Cream Cake BIOEZR

A Scoop of Sorbet or Gelato (Please ask your server for the selection)
BEAHNER GBRFEEREHONK)

y—yau
388* per person &1iI
All prices are in HKD and subject to a 10% service charge.

FrAEEMEBTENS BN —REE

*For 2 or more guests, offered 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.

“AEBAE, 26EEINEZRERE, EMRERBHEISOT—LBEN—RBE



