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NATIONAL DAY CELEBRATION o f"'“;;\'{.:
DINNER TASTING MENU 1?7".“\\

\. [/ 1t October 2025 \
- SOURDOUGH EE#E&

Seaweed Butter

COLD APPETISERS

FRESH PLUM & BURRATA MOUSSE Z=&HMRAHIES +
Pickled Beetroot, Pistachio, Pat Chun Vinegar

B 3 /”

WAGYU BEEF TARTARE F4ftbth -

Eagg Yolk, Green Papaya, Wasabi, Kinzanji Miso, Artisan Bread , (
ke e ke Y. ' \

HOKKAIDO SCALLOP MOUSSE 1t /8i&E# F
Scallop Sashimi, Green Apple Salsa, Finger Lime, Dill Oil

HOT APPETISERS
GRILLED PRAWN £ A48

Kohlrabi, Kale, Kombu Beurre Blanc

kook

THREE YELLOW CHICKEN ROULADE =%#A%

Morel, Parsnip, Brussels Sprout

MAIN
(Please Choose One B ¥ —18)

PATAGONIAN TOOTHFISH #gRE&

Seaweed, Barley, Asparagus, Pickled Ginger, Preserved Lemon
OR =

ANGUS BEEF TENDERLOIN % #& 85744
Confit Baby Carrot, Witlof, Watercress, Potato Fondant, Beef Jus

OR &
GRILLED WHOLE BOSTON LOBSTER #R&Kk T1ERE#ER +198

Broccolini, Fennel, Jerusalem Artichoke, Bottarga Sauce

IL= SWEET
AN GREEN TEA TIRAMISU 425k AR + 3 44

{ \\ : Matcha, Espresso Sponge, Cocoa, Mascarpone, Meringue

+60
798 to enjoy a glass of selected white,

erperson Ey | 0S¢ or red wine of your choice
il TEREA - ARPAEE —F

A minimum order of 2 persons applies | The same menu applies to sll guests sharing the same teble | Prices are in HKD | A 10% service charge applies | All bills will be rounded to the nearest dollar
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