HARBOUR ILLUMINATIONS '
NATIONAL DAY FIREWORKS DINNER

b 1st October 2026

COLD APPETISERS
‘ BLUE FIN TUNA TARTARE EfEHZE &b

Salmon Caviar, Yuzu, Golden Beet, Avocado, Shiso, Nori Cracker
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Burrata Mousse, Fermented Strawberry, Pickled Beetroot, Pistachio, Basil \ \ l /
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HOT APPETISERS 7\
THREE YELLOW CHICKEN ROULADE =&H#®A% t

Parsnip, Green Pea, Black Termite Mushroom, Scallion, Chicken Jus
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PAN SEARED DUCK FOIE GRAS &#RiHET
Brioche, Smoked Mushroom Duxelles, Blackcurrant, Hazelnut
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(Please Choose One B £ —1H)
PATAGONIAN TOOTHFISH F®EREA

White & Green Asparagus, Japanese Squash, Barley, Pimento Prosciutto Foam
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Jerusalem Artichoke, Broccolini, Pickled Radish, Truffle Port Wine Jus
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SWEETS
PISTACHIO & CHOCOLATE MOUSSE TART B0 R4k e D 57 i

Assorted Berries, Pistachio Ice Cream

798

per person {1

Prices are in HKD | A 10% service charge applies | All bills will be rounded to the nearest dollar
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