ODYSSEE

CREATIVE DINING

Deluxe Lunch Menu

Additional Item JJ[Ifir' T8 H

Tarbouriech Oyster No.2
Amuse Bouche TEBIEAT A AR 2 5%
BHINZ (HKD 79 per piece )

Ossetra Caviar - Brittany Abalone - Sago Salad
BRPERAL T - TABERY S e - Eokibh

Lobster Bisque - Ricotta Cappelletti - Lemon Gel
ERREIRRS - BRI Z LT - RS

Green Grouper - Bouchot Mussel - Chanterelle
TEABAME - EREEED - #OHE

French Bresse Pigeon - Rhubarb - Endive
EEREITALES - K& - WE
Or =

UPGRADE with supplement charge
Australia Westholme M7 Wagyu Tenderloin - Sea Urchin - Snap Peas (+ HKD 180)
M7 EE BRI A2 - HATEHE - S

Cream Cheese Soufflé - Biscoff Ice Cream - Créme Fraiche

Py ALERET T - BEAEERZACHM - AR

Petits Fours
BI% L EL

Coffee or Tea
e 8¢ 2%

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.



