OLLj e

NATIONAL DAY FIREWORKS DINNER B
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Appetiser 858

Salmon and crab timbale
Caviar, sour cream, and honey mustard dressing
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Soup &
6 Kumato tomato consommé
Shaved asparagus and cherry tomato
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Main Course

Grilled beef tenderloin and duck foie gras
Fondant potato, red pepper pureé, and porcini sauce
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or 5%

Black cod and scallop
Baked baby vegetables, beetroot, and Champagne cream sauce
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Dessert EH&n

Lemon chocolate mousse
Coffee, candied lemon, and vanilla cream
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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 FTE BB BRM—ARFFE
We use only cage-free eggs — a responsible and wholesome choice
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Vegetarian Sustainable
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Please do alert our staff of any potential food allergies 1A FAZIFNEHUR » FHEKFINIRTS M4



