WATERMARK

TASTING MENU N

OYSTER 415 +38/each 8%

Salmon Caviar, Rosella Granita
koK \ %

SOURDOUGH ®is%aa A

Seaweed Butter

APPETISERS

22 BEETROOT & BURRATA MOUSSE #HEER AR EZ +
Pistachio, Fig, Pat Chun Vinegar

*ok ok
22 HAMACHI CRUDO 5 f*

Avocado, Pickled Vegetable, Preserved Lemon, Buckwheat

*ok ok
22 WAGYU BEEF TARTARE 04 bt *

Egg Yolk, Green Papaya, Wasabi, Kinzanji Miso, Potato Pavé
ok ok

SEARED HOKKAIDO SCALLOP #Hridt BE® T

Smoked Potato Foam, Parmesan, Dill

*ok ok

LOBSTER BISQUE &%

Jicama, Coriander

MAIN

(Please Choose One B XX —0)

PATAGONIAN TOOTHFISH FERIERA

Clam, Japanese Squash, Barley, Fennel, Broccolini, Pickled Ginger
OR =

M7 WAGYU FLAT IRON STEAK M7F14 M 2\
Maitake Mushroom, Witlof, Pickled Onion, Potato Pavé, Beef Jus

OR &

GRILLED WHOLE BOSTON LOBSTER #ER& K +1a8E1R +198
Sakiyo Miso, Chilli, Wakame

kksk

22 MANGO COCONUT PAVLOVA E=R#¥E R st

Fresh Mango, Coconut Mousse, Pomelo, Passion Fruit Sauce

PREMIUM MENU DELUXE MENU

69 8 Trﬁperson ‘ 52 8 1rﬁperson

%k Excluding selected dishes T EIEER

+60 to enjoy 1 glass of selected white, rosé or red wine L.

s " K A 73 2
TEEEAL -+ E AL — .
\ .
3& Sharing Plate A E¥ = y 4 !
:
A minimum order of 2 persons applies & FI & R | The same menu applies to all guests sharing the same table EIEEAFTEAE —&E \ k«\

Prices are in HKD {E#2 LUB¥5HE | 10% service charge applies 3 Wil — iR %5 & f b








