Odyssée Experience

Amuse-Bouche

Ossetra Caviar
Scallop Mousse / Confit Egg Yolk / Chive

Razor Clam
Green Apple & Cucumber consommé / Wax-Apple / Dill Oil

Langoustine
Bamboo Shoots / Kohlrabi / Sauce Vin Jaune

-Black Abalone-
Lily Bulb / Dulce / Spinach Foam

Yellow Croaker
Tomato Confit / Chinese Lettuce / Fermented Tomato Butter Sauce

Organic Australian M8 Striploin (Add 180)
Carrot / Garlic Shoots / Red Wine Jus
Or
Pigeon

Celtuce Mille-Feuille / Mugwort / Sichuan Pepper Jus

Guava
Fromage Blanc / Meringue / Verbena

La Pistache
Pistachio / Grand Marnier / Mandarine Sorbet

Coffee or Tea
Petits Fours

8 Courses 1480 per person
-9 Courses- 1680 per person

Wine Tasting Premium French Wine Tasting
3 Glasses 580 per person 6 Glasses 880 per person
6 Glasses 680 per person 7 Glasses 1088 per person

We respectfully advise that this menu can only be served to all the guests at the table.

All prices are in HK$ and subject to a 10% service charge.
Please contact our team in case of any concern for food allergies



