** 5_course 583 HK$768 **
*4-course 438X HK$688 *
Set Dinner Hﬁ M E% 3-course 3B HK$588
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Freshly Shucked French Oyster N.2 (2 pieces) BIBZBIRF< H IR (28)

Sauvignon Blanc, Manatapu, Marlborough, New Zealand
[ ] [ ] [
*Green Asparagus, French Caviar EEEBRA T

Hollandaise Syphon THHIEESE
Sauvignon Blanc, Stella Bella Skuttlebutt, Margaret River, Australia

**Crilled Rice Balls H =\ /&R [E **
Mozzarella, Wakame K42+, /5%
Cabernet Sauvignon, Glenelly Estate Reserve, Stellenbosch, South Africa

Seared Barramundi BRI & Al
Cabbage, Spinach, Butter Sauce 3%, &3, 4hit

Famille J.M. Cazes, Cétes du Rhéne Réserve, Rhéne Valley, France
OR =

Black Angus Beef Tenderloin &% & Hi 41l
Onion, Wine Jus ¥%, 15T
Cabernet Sauvignon, Glenelly Estate Reserve, Stellenbosch, South Africa

Matcha Créme Brilée J:ET\IR K BE

Organic Madagascar Bourbon Vanilla B#EEMETMEE
Moscato, Pronol Dolce, Spumante, Italy

Coffee or Tea WNBETH 2%

Additional HK$88 with 1 glass of wine pairing 5 fNHK$88 7] LA &E —#F

All price are subject to 10% service charges
L EEE S Win—REE
Please advise our server if you have any food allergies or particular dietary preferences
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