AIRSIDE,£  TASTING MENU % bk &

Oyster 41 *
Yuzu Gel | Grapefruit Granita | Shiso Oil #FREE | FEMAY | &KEH

Whole Wheat Bun 26
Smoked Butter | Sea Salt fE/@4h | S8

Burrata friE 2+
Seasonal Fruit | Pickled Beet | Shiso BF<7kER | BEAIEE | KHE
Hayes Ranch, Chardonnay, California, USA, 2023

Wagyu Tartare f&-fthfth
Jalapefio | Miso | Crispy Tofu Skin BFEEHR | % | SEKA
Margués de Riscal, Rosado, Tempranillo, Viura, Malvasia, Rioja, Spain, 2023

Scallop & F*
Spinach Purée | Chorizo Oil | Vinegar Caviar | Mustard Leaf SEXE | BARBH | BEATF | FFRE
Schloss Reinhartshausen, Riesling, RHeingau, Germany, 2022

Murray Cod 2imEfR
Pomelo | Fennel Jam | Daikon | Kombu Oil #1F | B&#E | BE | Bfh
Nualg, Sauvignon Blanc, Marlborough, New Zealand, 2023

OR 8

Duck Breast xE #&Hg
Zaatar Fig Chutney | Parsnip Purée | Blood Orange EiSEEREEE | oHAEE | M
Overstone, Pinot Noir, Hawke's Bay, New Zealand, 2022

OR 8

Wagyu Bavette fi4#&ERA +100
Raspberry Beetroot Purée | Chimichurri | Dry Carrot | Swiss Chard | Coffee Oil

Am4XEE | MRESE | TREE | misE | WeEh
Wakefield Taylor’s, The Estate, Shiraz, South Australiq, 2022

OR 5
Grilled Whole Lobster J&zgis +200 whole 2£)

Spiced Kombu Butter | Chive Bf45H | ZE
Delas, Viognier, Rhone Valley, France, 2023

#AR— A

Pineapple & White Chocolate Ganache BB & 1 H @iz &
Pineapple Granita | Malibu Jelly Bk | B EHFHERE (\Q/" ‘:::\_
Fantinel, Prosecco Extra Dry, Friuli, Italy, NV = -
Full experience ELKER Light experience ZEEE
$588 per person &4 5398 per person =1iI

with wine pairin with wine pairin
$888 per perso# . $598 per perso# .

HEER ST HEERK ST

sk Excluding selected dishes &% sk 555

Prices are in HKD LGB | 10% service charge SWTNI—ARES | Al bills will be rounded to the nearest dollar FIFTIE R LI EA ERIEANEY
A minimum order of 2 persons applies /LR {E@A | The same menu applies to sll guests sharing the same table [EEE AR ZHE—3E
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