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SET DINNER MENU

BARBRHTESR

14 FEBRUARY 2024
2024%2R14H

9-COURSE 95&3%

3 Amuse Bouche + 1 Appetizer + 1 Soup + 1 Fish
+1Sorbet + 1 Main Course + 1 Dessert

3EABENE+1EE+ 15+ 1R +1F80 + 1 3%+ 18H&

HK$1,688 (For Two mifi)

Additional HK$388 per person with Premium Wine Pairing (4 glasses)
BRI MER $388 AZ MM BEHE BB ES

4-COURSE 45&%

1 Appetizer + 1 Soup + 1 Main Course + 1 Dessert
1B+ 15 EEZ+ 18R

HK$1,488 (For Two Mifir)

Additional HK$288 per person with Premium Wine Pairing (2 glasses)
B BB $288 =M BEEEEBIEC(EELE

All prices are in HKD and subject to 10% service charge
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AMUSE BOUCHE AR 535/ 2S
Canadian Scallop with Russian Caviar
mEREF EHERATE (D]

Black Truffle Golden Leaf with Foie Gras Paté
EBBRMEIBITE [(A][D][N]

Spain Iberian Black Pork Ham with Figs
PR (P LI S5 BB 5E KR BCAETER [A] [D] [P]

Ponte Prosecco Millesimato Rosé Brut NV Veneto ftaly

APPETIZER 388
French Krystale Normandy Oyster with Molecular Pearl Caviar
EEREEKRER BOFEKAT [A]
(2 pcs per guest BAIME)

SOUP %
Cream of Matsutake Mushroom Soup with Lobster Salad on Toast

WERRS HERPESZ T [A][D]

FISH f&
Pan-fried Chile Sea Bass Fish with Salmon Roe and Belgian Endive
FRET B R =R KLARBE (A [D]

Justin Girardin Bourgogne Chardonnay, Burgundy, France

SORBET FHie

Lime Sorbet with Mint
SRR fkEG

MAIN COURSE F3
Australian M5 Wagyu Beef Chateaubriand Tenderloin with Red Wine
MM 270 B B4 BALET (Al (B] [D]
or 8
Roasted Australian Lamb Rack in Herbs with Rosemary Sauce
ERNEE R BREET (A [D]

Cecilia Beretta Soraie Rosso, Veneto ltaly

DESSERT #an

Vanilla Mascarpone Cheese with Raspberry Lychee Rose Mousse
Matcha Chiffon Sponge Cake, Honeycomb and Seasonal Berries
EREFANKZL REBRFHRBORG KB -~ BERRSME (D] [N]

Dr. Loosen Wehlener Sonnenuhr Riesling Kabinett, Mosel, Germany

A — Contains Alcohol &% B — Contains Beef &4A D- Contains Dairy Products &%
N — Contains Nuts &35% P — Contains Pork & ®A V — Vegetarian &¥

All prices are in HKD and subject to 10% service charge
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