
 
 
 

 
Hokkaido Scallop Carpaccio 北海道帶子薄片刺身 

Lemon Passion Fruit Dressing, Dill, Sun Choke Chip, Radish 
檸檬熱情果汁、刁草、菊芋脆片及櫻桃蘿蔔 

 

************************************** 
 

Wild Mushroom Soup 野菌磨菇湯  
Garlic Bread 蒜蓉包 

 

************************************** 
 

Mentaiko Linguine 明太子扁意粉 
Onsen Egg, Shichimi, Italian Parsley 溫泉蛋、七味粉及意大利香草 

 

Or 或 
 

Squid Ink and Seafood Risotto 墨魚汁海鮮意大利飯  
Carnaroli Rice in Squid Broth, Seasonal Seafood 意大利米、墨魚汁及時令海鮮 

 

Or 或 
 

Slow-Cooked Beef Short Ribs 慢燉牛小排 (+$180)  

(Good for Sharing 適合分享) 
Fregola, Green Papaya Salad, Sesame, Black Bean Sauce 

薩丁尼亞珍珠麵、青木瓜沙律、芝麻及豆豉醬 
 

******************************* 
 

Pistachio Ricotta Cheese Cake 開心果瑞可塔芝士蛋糕 
Orange Crumble, Raspberry Gelato  香橙脆脆及紅桑子意式雪糕 

 
 

Coffee or Tea 咖啡或茶 
 

Barista Coffee 手調咖啡  

+$30 Flat White 醇白特濃鮮奶咖啡 / Caffè Latte 鮮奶咖啡 / Cappuccino 泡沫咖啡 /  
Caffè Mocha 朱古力咖啡 

+$35 Iced Earl Grey Dirty 凍伯爵漸層咖啡  / Hot Pistachio Latte 熱開心果鮮奶 
 

+$38 Bottled Beer 樽裝啤酒 
 

+$48 House Wine 精選葡萄酒 
 

  
 

 

SET DINNER 
晚市套餐 

$568 
Person 每位 

 
Please contact us for vegetarian options 如需素食選項，歡迎向我們查詢  
 

All prices are in Hong Kong Dollar 所有價格以港幣計算  | 10% service charge applies 另收加一服務費 
 

Vegetarian 素食 


