ODYSSEE

CREATIVE DINING

Deluxe Lunch Menu
Additional Item J[IfifTE H

Tarbouriech Oyster No.2
Amuse Bouche TEBSEAT A AR 2 57
BHI/NIZ, (HKD 79 per piece )

Alaskan King Crab Meat - Crab Paste Savory Custard - Finger Lime
PR R - BEE AR - THEMER

White Asparagus Velouté - Smoked Eel - Salmon Roe
HEE RS - JEEE A - =R

Alaskan Black Cod - Jerusalem Artichoke - Pear
Pz neReE s - 455 - FY

French Bresse Pigeon - Rhubarb - Endive
EEREITALES - K& - WE
Or 8¢

UPGRADE with supplement charge
US Prime Tenderloin - Onion - Black Truffle Madeira Sauce (+ HKD 180 )
ERTHRA - AR - BIREEERENE

Black Sesame Soufflé - Tofu Ice Cream - Roasted Rice Sauce
HEYRET I - SIECEMN - EERIE

Petits Fours

BB
Coffee or Tea
11| 5] SIS

6 Courses HKD 880 PP

Wine Pairing
4 Labels HKD 556 PP

We respectfully advise that this menu can only be served to all guests at the table.
Please note that the last call for this menu is at 14:30.
Please contact our team in case of any concern for food allergies.

All prices are subject to 10% service charge.



