ODYSSEFE

SITGNATURE DINNER MENU
FINE DINING EXPERIENCE

— ADDITIONAL ITEMS —

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

AMUSE-BOUCHE

SCALLOP
CAVIAR - PICKLE PEAR -+« LOBSTER SAUCE < YUZU - SHISO

BEETROOT SALMON
GREEN APPLE - PICKLE CUCUMBER -+ LIME -+ BASIL

PUMPKIN VELOUTE
CHESTNUT + SAGE +« CROUTON

GRILLED BRITTANY BLUE LOBSTER
ARTICHOKE -+ ARTICHOKE CHIPS « LOBSTER SAUCE -+ CAVIAR

GRILLED LAMB RACK
HERBS CRUSTED + BELL PEPPER ¢ ZUCCHINI ¢ CHICKEN JUS

WHITE PEACH
WHITE WINE +« VANILLA + APRICOT

FRENCH BRESSE PIGEON
BEETROOT <« FIG +« REDENDIVE « TRUFFLE JUS

— OR —

USA PRIME RIBEYE (+$180)
PUMPKIN « CARAMEL SHALLOT « PICKLED SHIMEJI MUSHROOM + BLACK PEPPER JUS

SOLLIES FIG
ALMOND « HONEY YOGURT + MASCARPONE

7 COURSES HKD 1,588 PP | 8 COURSES HKD 1,688 PP | 9 COURSES HKD 1,788 PP
WINE PAIRING: 6 LABELS HKD 1,000 PP

PLEASE CONTACT OUR TEAM IN CASE OF ANY CONCERN FOR FOOD ALLERGIES.
ALL PRICES ARE IN HKD AND SUBJECT TO 10% SERVICE CHARGE.



