Chef Bosco x 3§ B i
Set Dinner
1 July to 31 August 2021
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Bk EEL R
(BRE X E ~ 1B BUKAEHT 21 ~ BRI HTCAE R 7T 5 H A KAR)
Tao Li appetisers
(barbecued black pork, osmanthus honey sauce;
slow-cooked marinated goose liver toasts;
pan-fried shimeji, salt; deep-fried Japanese turnip, bamboo charcoal)
3% & Puchang, Rkataiteli 2017

(ERERUE 5
Double-boiled clear soup, fish maw, seaweed
T RS R L THRE R PR EC AT

Braised Boston lobster, seafood broth, flat rice noodles

ey D ESEE RURIARRL
Pan-fried maitake, diced wagyu beef, ginger powder
S8 & Puchang Cabernet Sauvignon 2013

Tt 1ERR A 5
Steamed whole tomato, foxtail millet
TR EYN ]2 i
Japanese udon, prawns, preserved vegetables, chilli oil
HAPELaH 8
Chilled sago cream, guava, pomelo peel
AL T R E R
Deep-fried mashed sweet purple potato, Japanese red beans
3% 5 Puchang Sweet Beichun 2014

1A% 1,080 JT / HKD1,080 per person

&R - G SN 420 ot -
Additional HKD420 per person for wine pairing.
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All prices are subject to 10% service charge.



