
Green Grouper．Bouchot Mussel．Chanterelle

清蒸青石斑魚．法國藍青口 ．雞油菌

↓ Optional Dish 選配菜式 ↓

Brittany Blue Lobster．Spinach．Mashed Potato

焗法國布列塔尼藍龍蝦．菠菜．馬鈴薯泥

Summer Truffle．Soft-boiled Quail Egg．Kadaif

夏季黑松露．流心鵪鶉蛋．酥皮絲

（HKD 79 per piece）

Signature Dinner Menu

餐前小吃

Amuse Bouche

Additional Item 加配項目
Tarbouriech Oyster No.2

法國塔布里奇生蠔 2 號

Wine Pairing

New Zealand Lamb Ribs．Garlic Chives．Celeriac Sauce

新西蘭羊肋肉．韭菜．根芹醬

UPGRADE with supplement charge

Petits Fours

餐後茶點

8 Courses HKD 1580 PP

Green Apple Sorbet．Green Apple．Cucumber Foam

青蘋果雪葩．青蘋果．黃瓜泡沫

9 Courses HKD 1860 PP

6 Labels HKD 900 PP

Ossetra Caviar．Brittany Abalone．Sago Salad

奧西特拉魚子醬．法國布列塔尼鮑魚．西米沙拉

Please note that the last call for this menu is at 20:30.

All prices are subject to 10% service charge.

Please contact our team in case of any concern for food allergies.

We respectfully advise that this menu can only be served to all guests at the table.

French Bresse Pigeon．Rhubarb．Endive

法國布雷斯乳鴿．大黃．菊苣

Australia Westholme M7 Wagyu Tenderloin．Sea Urchin．Snap Peas（+ HKD 180）
 M7威斯霍爾姆澳洲和牛牛柳．日本海膽．甜豆

Corn Panna Cotta．Whisky Ice Cream．Hazelnut Praline

玉米意式奶凍．威士忌雪糕．焦糖榛果

Or 或

Coffee or Tea

咖啡 或 茶


