
O   D   Y   S   S   É    E 
 

PLEASE CONTACT OUR TEAM IN CASE OF ANY CONCERN FOR FOOD ALLERGIES. 

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGES. 

 

S  E  T    L  U  N  C  H    M  E  N  U 

F  I  N  E    D  I  N  I  N  G    E  X  P  E  R  I  E  N  C  E 

 

─ A D D I T I O N A L   I T E M S ─ 

GILLARDEAU OYSTERS NO. 1 HK$79 / PC  •  OSSETRA CAVIAR (30G TIN) $1,199 

 

AMUSE - BOUCHE 

FIRST COURSE 

SCALLOP 

CAVIAR • PICKLE PEAR • LOBSTER SAUCE • YUZU • SHISO 

 

SECOND COURSE 

RAVIOLI 

SPINACH • BEEF CHEEK • TOMATO • SAFFRON PECORINO CHEESE FOAM 

 

THIRD COURSE 

TURBOT 

SCALLOP • MISO • OYSTER MUSHROOM • SALMON ROE 

 

MAIN COURSE 

FRENCH BRESSE PIGEON (HALF) 

BEETROOT • FIG • RED ENDIVE • TRUFFLE JUS 

─ OR ─ 

US PRIME RIBEYE (+ $188 / 70G) 

PUMPKIN • CARAMEL SHALLOT • FONDANT POTATOES • PICKLED SHIMEJI MUSHROOM  

 BLACK PEPPER JUS 

 

DESSERT 

SOUFFLÉ  

THAI TEA • EVAPORATED MILK • PANDAN 

 

6 COURSES HKD 888 PP 

WINE PAIRING: 4 LABELS HKD 600 PP 

 


