ODYSSEE

CREATIVE DINING

Mix & Match Lunch Menu

Les Entrées Froides i3 (%) Les Entrées Chaudes Hii%Zz ()
Foie Gras Terrine - Barsac Wine Jelly - Apricot Chutney Summer Truffle - Wild Mushroom Velouté - Duxelles
EEIIBHT AR - R A AE SRR - AR HEHNEE - AW ERS - BEE
Baby Gem Lettuce - Parmesan Crisps - Candied Mushroom Fusilli Lunghi Carbonara - Guanciale - Pecorino Cheese Foam
IR A - A Z iR - MRS RFCERIRTEA - EEZFE A - 2EY5Z 10K
Additional Item FACTEH Brittany Blue Lobster - Spinach - Mashed Potato
Tarbouriech Oyster No.2 WEAEAE Y FE BE e - 53 - B8%E0E (+HKD 280)

TEBEEAT A AR 2 9
(HKD 79 per piece )

Les Plats =3

Sea Bream - Bouchot Mussel - Chanterelle
ERUGHR A - SAREE T - FEHE

New Zealand Lamb Ribs - Garlic Chives - Celeriac Sauce

HVERERA - B3 - IRTE

Australia Westholme M7 Wagyu Tenderloin - Sea Urchin - Snap Peas (+HKD 180)
M7 SR R AEREOINFI A0 - HABHE - B E

Les Fromages et Les Desserts = {-EilFH®E

Cheese Selection (4 Kinds) - Walnut Fig Rye Sourdough - Blueberry Jam
( By Les Fréres Marchand, Maitre Fromager Affineur )
FEEEZ T (430) - AR C R AR e, - RS
(AR 1 KEifi Les Fréres Marchand i )

Coconut Milk Mochi - Raspberry Sorbet - Crushed Candied Pistachios
HVGIRIRE - ALEFAE - FERERLOSRE

Pavlova - Blueberry Lavender Sorbet - Blueberry
MRS 8 - R EAREENE - B

Cream Cheese Soufflé - Biscoff Ice Cream - Créme Fraiche
UM ALBRETSEES - BEMERRZCHMN - ARy hE

3 Courses HKD 480 PP

(1 Starter - 1 Main Course - 1 Dessert )

4 Courses HKD 560 PP

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

Wine Pairing

3 Labels HKD 396 PP

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.



