ODYSSTEFE

S PECIAL MENU
—ADDITIONAL ITEMS—

GILLARDEAU OYSTERS NO. 1 HK$79 /PC « OSSETRA CAVIAR (30G TIN) $1,199
+ T O S HARE + — (2 -3 PERSONS)
ROAST TRUFFLE THREE-YELLOW CHICKEN (1.3-1.4KG. 30-40 mins) — $888
+ PRE-ORDETR 2 D AYS B EF ORE + -
FRENCH PIGEON PITHIVIER — $988

CLASSIC BEEF WELLINGTON — $1088

AMUSE - BOUCHE

FIRST COURSE
GRILLED ASPARAGUS SALAD
RED ENDIVE - ROASTED HAZELNUT - VANILLA DRESSING

SECOND COURSE
ESCARGOT DE BOURGOGNE
HERBS BUTTER - GARLIC

THIRD COURSE
SEA URCHIN SPAGHETTI
DASHI BROTH - MULLET ROE- FRESH HERBS

MAIN COURSE
GRILLED SEABASS
FENNEL - ROMESCO SAUCE - TARRAGON
ROASTED DUCK BREAST (+ $158 / 70G)
WILD BERRIES REDUCTION - GLAZED CARROT - AROMATIC SPICES

DESSERT
EARL GREY PANNA COTTA
CITRUS COMPOTE - MINT

PETITS FOURS

COFFEE OR TEA

6 COURSES HKD 1,280 PP

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

ALL PRICES ARE IN HKD AND SUBJECT TO 10% SERVICE CHARGES.



