
 

If you have any concerns regarding food allergies, please inform your server before ordering 
All prices are in HK$ and subject to 10% service charge 

 

amuse-bouche 餐前小點 
 

Appetizer 前菜 
Marinated Salmon Tartare 

Soy-Kombu, Avocado mousse, Tomato Broth 

醃漬三文魚他他 
醬油昆布、牛油果蓉、蕃茄凍湯 

 

Or 或 
 

Wagyu Beef Tataki 
Black garlic ponzu, fried garlic Chips 

火炙和牛 
黑蒜柚子醋、脆炸蒜片 

 

Main Course 主菜 

Grilled Australian M9 Striploin 
Truffle Mashed Potato, Garlic Confit, Bourbon Sauce 

烤澳洲 M9 西冷扒 
松露薯蓉、油封蒜、波本威士忌燒烤醬 

 

Or 或 
 

Grilled New Zealand Lamb Rack 
Smoked Eggplant Sesame Puree, Cassis Gravy 

烤新西蘭羊架 
煙燻茄子芝麻蓉、黑加侖子燒汁 

 

Dessert 甜品 

64% Manjari Chocolate 

Pecan Tart, Caramel Sauce 

  64%萬佳利朱古力焦糖胡桃批 

 
 

HK $998 per person 每位港幣$998 

 
 

= Gluten-free 無麩質 = Contain Nuts 含果仁     = Soy 豆類 

= Sustainable Product 可持續發展產品 = Egg 雞蛋 = Fish 魚 = Dairy 乳製品  


