ODYSSEE

CREATIVE DINING

Mix & Match Dinner Menu

Les Entrées Froides iz (/%) Les Entrées Chaudes fisz (%0
Foie Gras Terrine - Barsac Wine Jelly - Apricot Chutney Summer Truffle - Wild Mushroom Velouté - Duxelles
ERIIBHT RS - TRE AT AR - A PRETE HEEWE - EREERS - e
Summer Truffle - Soft-boiled Quail Egg - Kadaif Fusilli Lunghi Carbonara - Guanciale - Pecorino Cheese Foam
HZEEMEE - FOOIREE - B RIEERIENEHE - EHEFE A - FYZ LR
Ossetra Caviar - Brittany Abalone - Sago Salad Brittany Blue Lobster - Spinach - Mashed Potato
BRI AT - TR EiE A - PEoR)biL (+HKD 180) A BIARY P CBE RN - 5 - B85 E0E (+HKD 280)
Additional Item I 3E H Les Plats 332
Tarbouriech Oyster No.2
ERSEAT AT AR 2 9 Green Grouper - Bouchot Mussel - Chanterelle
(HKD 79 per piece ) TEEH O - AEE A - HOME

New Zealand Lamb Ribs - Garlic Chives - Celeriac Sauce
BrvaEERh A - BN - IR

Australia Westholme M7 Wagyu Tenderloin - Sea Urchin - Snap Peas (+HKD 180)
M7ETE FRAREFNAT A2 - FASTEHE - B

Les Fromages et Les Desserts = {-EilEf

Cheese Selection (4 Kinds) - Walnut Fig Rye Sourdough - Blueberry Jam
( By Les Fréres Marchand, Maitre Fromager Affineur )
T (430 - IxtkiEfER BTG - EaRE
(A= 1Kl Les Fréres Marchand 24yi% )

Coconut Milk Mochi - Raspberry Sorbet - Crushed Candied Pistachios
RBAIRORE - ATRPEAE - FRRERH L IREE

Corn Panna Cotta - Whisky Ice Cream - Hazelnut Praline

ToRBEAYH - T - EERR

Cream Cheese Soufflé - Biscoff Ice Cream - Créme Fraiche
YR ABSETEE - ORI - A B

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.



