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Amuse Bouche Hi%
Seasonal Shucked Oyster
(S gEs
Beetroot gazpacho, herring caviar
SLRBHAS ~ B T

Seared Scampi
BRI
Avocado, tomato powder, salty fingers, extra virgin olive oll
AR~ FHOR ~ B~ FIVERIE
Zenato Pinot Grigio delle Venzie Veneto 2014

Homemade Ricotta Cannellone
BRYUBERAZ LHE
Spinach, black truffle, artichoke, morels
FEE ~ FBIAERE - HERTT - EERE

Main Course ¥
Seared Wild Sea Bass
ERIEFF AR

Vongole, romanesco, lobster foam
MR ~ BESE(E ~ RESRER
Fontanafredda Le Selezioni Gavi di Gavi 2015
or =
Coffee Marinated Lamb Loin

ISR

Sweet corn ragout, sakura cress
JaSk b
Fontanafredda Barolo Serralunga d’Albi 2011

Desserts #Hih

Daily Seasonal Fruit Sherbet
Rf < SB A

Chocolate Mousse, Cucumber Elements

R IREE - B

Friandises
T BEEHRG
HKD688 per person / &7 A% 688 T
Additional HKD198 per person for wine pairing &t &%)l » S5 &R 198 Jt -

All prices are subject to 10% service charge. DL F{E B ¥9E A I—REE -
Prices are not applicable to any discount privilege. {& H R FH iMEE T HIEE -




