ODYSSEE

CREATIVE DINING

Signature Dinner Menu
Additional Item JiIfYE H

Tarbouriech Oyster No.2
Amuse Bouche EEIREAT B A AR 2 SR
BHI/NIZ (HKD 79 per piece )

Ossetra Caviar - Brittany Abalone - Sago Salad
BRI AT - EEmY IR El A - PR

Summer Truffle - Soft-boiled Quail Egg - Kadaif
HREMEE - fUOERIRE - B4

| Optional Dish Sz |
Brittany Blue Lobster - Spinach - Mashed Potato
P EBIATY S TEEiRell - 32 - INERER

Green Grouper - Bouchot Mussel - Chanterelle
THERFAOMER - AREEE L - O

New Zealand Lamb Ribs - Garlic Chives - Celeriac Sauce
HERECERDA - dE3E - RAFEE

French Bresse Pigeon - Rhubarb - Endive
EEMAE TS - K& - WE
Or =

UPGRADE with supplement charge
Australia Westholme M7 Wagyu Tenderloin - Sea Urchin - Snap Peas (+ HKD 180 )
M7 EE B AR AL A=A - HAVBHE - B

Green Apple Sorbet - Green Apple - Cucumber Foam
HERE - HER - =UEK

Corn Panna Cotta - Whisky Ice Cream - Hazelnut Praline
FORBEHIR - S ERE - R

Petits Fours
BB IEES

Coffee or Tea
)| L[S

8 Courses HKD 1580 PP
9 Courses HKD 1860 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.



