WATERMARK

OYSTER MAINS

SEASONAL OYSTERS &< 4% 6pcs& 248 @ VEGGIE LINGUINE #Xm=% 168 / 5
Cucumber, Jalapefio Granita Seasonal Vegetable, Carrot Miso, Hazelnut " o \“x\
W
SEAFOOD PLATTER PAPPARDELLE CARBONARA 188 \ ‘\
+HEEHE 4
© eEEERR Guanciale, Poached Egg, Parmesan '
Half ¥4 588 | whole 6 998 :
Lobster, Oyster, Prawn, Scallop, Hamachi, Squid, Abalone ABALONF BARLEY RISOTTO 198
Cocktail Sauce, Apple-cucumber Mignonette, MESFEORIEER {
Lemon Wasabi Yoghurt Seaweed, Fennel, Pumpkin Seed, Sichuan Pepper

S
T,

THREE YELLOW CHICKEN ROULADE 248

APPETISERS =HRNE

Corn, Mushroom, Brussels Sprout, Scallion
@ DEEP-FRIED MAITAKE MEtERBAREHE 118

Cashew Nut, Black Gar”C, Lime, ShiSO, IBERICO PORI< EEE%{?I:[Z*UEE%% 248
Lion's Mane Mushroom Parsnip, Savoy Cabbage, Burnt Apple, Hazelnut
CAESAR SALAD sl#bE 108 BEEF CHEEK g4 HER 258
Guanciale, Parmesan, Crouton, Miso Caesar Dressing Asparagus, Baby Carrot, Potato Purée
w WILD MUSHROOM SOUP 108 @ AUSTRALIAN LAMB RACK =28 318
gﬁﬁ,—gﬁgg Celeriac, Brussels Sprout, Yuzu, Pistachio Gremolata,
Maitake Mushroom, Cordyceps Flowet, Jerusalem Artichoke
Black Termite Mushroom
© PATAGONIAN TOOTHFISH 338
LOBSTER BISQUE &5 18 REREA
Kohlrabi, Coriander Japanese Squash, Barley, Asparagus,
Pimento Prosciutto Foam
® ROASTED CAULIFLOWER 18
JERPSETE ANGUS BEEF TENDERLOIN 398
Green Mole, Sweet & Sour Currant, Hazelnut gﬂggﬁ:p@p
Potato Pavé, Mushroom Parfait, Pickled Lion's Mane
RED PRAWN TARTARE #L &bt 158 Mushroom, Baby Carrot, Yuzu, Onion Jam, Beef Jus
Stracciatella, Cucumber, Capers, Shallot, Finger Lime,
Golden Beet, Seaweed Cracker © DRY AGED CAB BEEF SIRLOIN 100z 388
FRAMFEALN (10%1)
PAN SEARED DUCK FOIE GRAS 168 Grilled Broccolini, Confit Tomato, French Fries
BRI
Brioche, Blackcurrant, Sansho, Onion Jam, ® DRY AGED CAB BEEF RIBEYE 120z 428
Endive, Fig, Hazelnut B B A R (122 +)
® FRESH PLUM & BURRATA MOUSSE 158 Grilled Broccolini, Confit Tomato, French Fries
FHHMBAIEEL | ® GRILLED BOSTON LOBSTER  haif¥& 250
Pickled Beetroot, Pistachio, Pat Chun Vinegar ﬂi%}‘ﬁiifﬁﬁﬁ'éﬂlﬁi Whole —& 428
® HAMACHI CRUDO 325t & 168 satkye Hise; EhllL, Walame
Mandarin, Avocado, Daikon, Shiso, Blackberry ® GRILLED LOBSTER SPAGHETTI Half x& 290
|2 3z ] == —
HOKKAIDO SCALLOP MOUSSE 188 i Whicle 40l

NV Asparagus, Takana, Cherry Tomato
BEEF R
Scallop Sashimi, Green Apple Salsa,
Finger Lime, Dill Qil

@ GRILLED PRAWN & K88 188 SI DES
Saikyo Miso, Chilli, Jicama, Wakame BABY GEM LETTUCE ?‘i*f']"%%”iﬁ 68
GRILLED SEMI-DRIED SQUID 188 Lemon & Bonito Vinaigrette
B-&mTHR | FRENCH FRIES 1% 68
Aubergine, Corn, Harissa, Green Mango, Lime Mayonnaise, Furikake
WAGYU BEEF TARTARE 4 fiftb 188 W POTATO PUREE &EE% 68
Egg Yolk, Green Papaya, Wasabi, Kinzanji Miso, Chiva
Sourdough

5 N

& ASSORTED [BERICH HAMAND 08 W Irljfhjih[;:ePOTATo PUREE 2nEZEE 78
CHEESE PLATTER
FREMF LR o A BRS P88 STEAMED ASPARAGUS E#% 78
Ham, Loin, Chorizo, Salchichén, Manchego, Idiazabal Beurre Blanc, Bottarga

Q Chef's Recommendation EFET#EN Qa Vegetarian &R

Corkage fee is charged at $390 (750ml) / $490(1500ml) / $790 (spirits) per bottle B E &) 3907t (7502 F) / 4907 (15002 )/ 7907t (ZUH) | Cake cutting fee is charged at HK$100 per cake ¥ 815 S {84 1007
10% service charge applies B UWIN—fRIEE | All prices are in HKD FTEEELEMETE | Allbills will be rounded to the nearest dollar FrAIRENG AR H A B RIZITNEEH

Some dishes may contain allergens such as cereals containing gluten, eggs, milk and crustacea that could potentially cause allergies. For more details, please inquire with our staff.
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