ODYSSEE

CREATIVE DINING

Mix & Match Dinner Menu

Les Entrées Froides FiiZ (/%) Les Entrées Chaudes i3z (#1)
Japanese Firefly Squid - Pea Purée - Green Apple Foam Ran-Oh Onsen Tamago - Morel Mushroom - Asparagus
HAESL A - TR - HHEAOEK HAMIERRE - FhtE - S
Alaskan King Crab Meat - Crab Paste Savory Custard - Finger Lime  Lobster Ravioli -+ Lemongrass Lobster Consommé - Spinach Purée
ffsr oy FRE R - BEAE - THEEE FEMR B AHIEREE - FF IR S - JERJE
Ossetra Caviar - French White Asparagus - Hazelnut Carabinero Toast - Scallop Mousse - Octopus Ragout
B Rebir 15 - JERIO %) - #2+ (+HKD 180) PEPE AL E] - FRER4A - 198 E A (+HKD 180)

Additional Item J[ff7E H

Tarbouriech Oyster No.2 Les Plats 332
TEBEAT A AR 2 9% Alaskan Black Cod - Jerusalem Artichoke - Pear
(HKD 79 per piece ) FeT b TSRS & - 455 - FL

New Zealand Lamb Ribs - Wild Garlic - Celeriac Sauce
FramcERh A - BRE - IRTE

US Prime Tenderloin - Onion - Black Truffle Madeira Sauce (+HKD 180)
ER TR - £ - BIAREEAE

Les Fromages et Les Desserts = {-EilgH®E

Cheese Selection (4 Kinds) (By Les Fréres Marchand, Maitre Fromager Affineur ) - Walnut Fig Rye Sourdough - Blueberry Jam
FEEZ L (43K (HVABIZ 2KHT Les Fréres Marchand 34 ) - BKEFC R B MREME - BEERE

Longan Konjac - Chamomile Tea "Sous Vide" Snow Fungus - Young Coconut Sorbet
FEHEDS - FHIRERE - AEEHE

Mille Feuille - Caramelized Apple - Olive Oil Ice Cream
TIElk - SRHETER - O

Black Sesame Soufflé - Tofu Ice Cream - Roasted Rice Sauce
BEYRRET R - BB KCHM - EERTE

4 Courses HKD 1280 PP

(1 Cold Starter - 1 Hot Starter - 1 Main Course - 1 Dessert )

Wine Pairing

4 Labels HKD 556 PP

Please contact our team in case of any concern for food allergies.

All prices are subject to 10% service charge.



