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@ Salmon carpaccio

Caviar and lemon mustard dressing
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Soup #an
Ginger pumpkin soup
Crab meat pearls
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Main Course 3

Roasted lamb rack
Ratatouille timbale, asparagus, and rosemary sauce
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Beef filet mignon
Potato fondant, baby carrots, and porcini mushroom sauce
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Cod and scallop en papillote
Blood orange, fresh green peppercorn, saffron potato,

broccolini, and baby carrot
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Dessert #H&a

Crunchy raspberry chocolate mousse
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+HK$168 per person for two hours of free-flow house white or red wine
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All prices are subject to a 10% service charge Fi'E 8B B RIN—IRFFE
We use only cage-free eggs — a responsible and wholesome choice
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Contains nuts Gluten-free Locally Sourced
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Please do alert our staff of any potential food allergies 1B AZFHNEHR > BEARKMFIMIRTS S M4



