WATERMARK

LUNAR NEW YEAR CELEBRATION DINNER MENU
18th February 2026

SOURDOUGH EE#HE

Seaweed Butter

APPETISERS
BURRATA CHEESE ##5% + « FHE5F fFLL FIZE BE 55 X BB

Iberico Ham, Blood Orange, Pickled Beetroot, Pistachio, Pat Chun Vinegar
sk
YELLOWFIN TUNA TARTARE =t 52 & ftiftt - =LA
Salmon Caviar, Preserved Lemon, Avocado, Green Apple, Golden Beet, Seaweed Cracker
SRk ok
SEARED HOKKAIDO SCALLOP &riiEE® T
Cured Egg Yolk, Parsnip, Onion Jam, Dill Oil

ek %k

GRILLED KING PRAWN & K45 - /8iE

Sea Urchin, Kale, Sansho, Kombu Beurre Blanc

MAIN

(Please Choose One BEEXF —Fh)
MURRAY COD BMNZRIER - ZBEATE

Kaviari Caviar, Black Termite Mushroom, Cauliflower, Fennel, Sea Asparagus, Pimento Prosciutto Foam
OR =%
M7 WAGYU BAVETTE M7 f14#IER

Roasted Cauliflower, Asparagus, Shiso, Potato Pavé, Beef Jus
OR =
GRILLED WHOLE BOSTON LOBSTER #ER&EK t1EFE1R +248

Confit Fennel, Asparagus, Jerusalem Artichoke, Yuzu Miso

kKK

SWEET
CARAMEL & BANANA SYMPHONY £ &=

Caramel Mousse, Caramelised Banana, Chocolate Sable,
Whipping Chocolate Ganache, Caramel

1,088

per person S1{I

Prices are in HKD | 10% service charge applies | A minimum order of 2 persons applies | All bills will be rounded to the nearest dollar |
Offer cannot be used in conjunction with any offers and special promotions or CDG Privilege member offers
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