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STARTER

Burrata Cheese Hokkaido Scallop
Arugula . Cherry Tomatoes . Aged Balsamic . Olive Ol Pan Fried Scallop . Orange Mayonnaise
Crab Meat Salad Poached Egg . Caviar +$68
Crab Meat . Avocado . Papadum Hollandaise . Mashed Potato . Bacon
SOUP
Daily Soup Lobster Bisque +$48
Please Check with Our Team French Creamy Lobster Bisque
PASTA
Penne Spicy Italian Sausage Linguine Tiger Prawn
[talian Sausage . Spicy Tomato Sauce Tiger Prawn . Seafood Cream Sauce . Chilli
MAIN
Pigeon Pork Loin
Slow Roasted Pigeon . White Wine Pigeon Sause Roasted Pork Loin . Pommery Gravy
Seabass M6 Wagyu Sirloin +$88
Pan Seared Seabass . White Wine Cream Sause . Chive Oil Grilled M6 Australian Wagyu Sirloin . Gravy
DESSERT
Daily Dessert Soft Serve Ice Cream +$68
Please Check with Our Team Caviar. Champagne Jelly

3 COURSES $608 | 5 COURSES $788

PRICES ARE IN HONG KONG DOLLARS . 10% SERVICE CHARGE APPLIES



