AIRSIDE£

FESTIVE TASTING MENU
MEBEEMRER

Foie Gras Ganache #BATE
Caviar | Cherry Jelly | Apple | Bread

RFE | BHRR | AR | 2FEG
+

Scallop Cannelloni #F#%&
Matsuba Crab | Fennel | Bell Pepper | Tomatillo | White Wine Jelly | Carrot Oil
NEE |85 | BN | BRER | BBEFE | HEH

4

Wagyu Tartare #14- fiifth
Jalapeno | Miso | Crispy Tofu Skin

FEHIFEM | KIE | SRR
+
Cod Fish #E£

Lentil | Romanesco | Grape | Spinach Purée | Rocket Leaves | Caviar Sauce
MRE | BETCHE | B8 | EXE | XEX | AFEF
OR =

Wagyu Bavette FI4#ER
Raspberry Beetroot Purée | Chimichurri | Dry Carrot | Swiss Chard | Coffee Oil

AgiARsEs | MREFE | TEES | WmLi#E | Wyss
OR g}
Grilled Lobster [#E&EtR +200

Salty Lemon Butter | Ikura
WARIREH | =R
+

Popcorn lce Cream 128 E#
Fig | Candied Fruit | Okinawa Brown Sugar
BIER | BER | PRERE

Fantinel, Prosecco Extra Dry NV, Friuli, Italy  +298/bottle
Louis Roederer, Brut NV, Champagne, France +698/bottle

/80

per person &1i

A minimum order of 2 persons applies &L FIEEEA | The same menu applies to all guests sharing the same table REZXABERR—HE |
Prices are in HKD B LIEUEEIH | A 10% service charge applies B WII—RHBE |
The above offer cannot be used in conjunction with any credit card promotion or other promotional offers LA BB Fa] S el {5 A EHEE R E B B ERER
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