ODYSSEE

CREATIVE DINING

Signature Dinner Menu
Additional Item fIFFTE H

Tarbouriech Oyster No.2

Amuse Bouche BT AR 2 57
BHI/NZ, (HKD 79 per piece )

Ossetra Caviar - French White Asparagus - Hazelnut
PR AL AT - AR EE - BT

Alaskan King Crab Meat - Crab Paste Savory Custard - Finger Lime
Perfirfihnes g - SEEEE - THEER

| Optional Dish ZEfif3E= |
Carabinero Toast - Scallop Mousse - Octopus Ragout

PEPEAFATIRIE =] - e HLARAR - 1R

Alaskan Black Cod - Jerusalem Artichoke - Pear
FeTfidtr hrshes f - 255 - A4

New Zealand Lamb Ribs - Wild Garlic - Celeriac Sauce
BrraRE RN - AR - R

French Bresse Pigeon - Rhubarb - Endive
ERREMAE - KE - HE
Or =

UPGRADE with supplement charge
US Prime Tenderloin - Onion - Black Truffle Madeira Sauce (+ HKD 180 )
ER TGN - B - BIREEEE

Apricot Sorbet - Pear - Orange
AHEEAE - B4 - 18

Mille Feuille - Caramelized Apple - Olive Oil Ice Cream
TIElk - FERERASR - RSO

Petits Fours
BAE B

Coffee or Tea
mngE B¢ %

8 Courses HKD 1580 PP
9 Courses HKD 1780 PP

Wine Pairing

6 Labels HKD 900 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 20:30.
Please contact our team in case of any concern for food allergies.

All prices are subject to 10% service charge.



