WATERMARK

TASTING MENU

OYSTER 415 +38/each 8%

Cucumber, Jalapefio Granita
ok

SOURDOUGH EEHEa

Seaweed Butter

APPETISERS

FRESH PLUM & BURRATA MOUSSE Z&imMRmfES L
Pickled Beetroot, Pistachio, Pat Chun Vinegar

kksk

RED PRAWN TARTARE AT &ttt

Stracciatella, Cucumber, Capers, Shallot, Finger Lime, Golden Beet, Seaweed Cracker

kksk

PAN SEARED DUCK FOIE GRAS &FRIfSHT*

Brioche, Blackcurrant, Sansho, Onion Jam, Endive, Fig, Hazelnut

kksk

GRILLED SEMI-DRIED SQUID & —& T#li&*

Aubergine, Corn, Harissa, Green Mango, Lime

kksk

LOBSTER BISQUE #EiR%

Kohlrabi, Coriander

MAIN

(Please Choose One HEFE—F)

PATAGONIAN TOOTHFISH FERIESA

Japanese Squash, Barley, Asparagus, Pimento Prosciutto Foam
OR 7
ANGUS BEEF TENDERLOIN 2 #& 8 40

Potato Pavé, Mushroom Parfait, Pickled Lion's Mane Mushroom, Baby Carrot, Yuzu, Onion Jam, Beef Jus
OR =
GRILLED WHOLE BOSTON LOBSTER ZREE£KR T iEzER +198

Citrus Beurre Blanc, Jerusalem Artichoke, Broccolini, Confit Fennel

SWEET
BANOFFEE &EEIEAL

Banana Compote, Banana, Chocolate Crumble, Candied Pecan

PREMIUM MENU DELUXE MENU

738 s 588 &u

% Excluding selected dishes TEIEER

+60 to enjoy 1glass of selected prosecco, white, rosé or red wine
AEREREEAFNRAE » 4 - HRBAZEE

Prices are in HKD B LB EE | 10% service charge applies 3 Wil — AR 352
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