SET DINNER MENU
BABBRHESR

14 February 2026
2026%F2H148

9-COURSE9i&%
3 Amuse Bouche + 1 Appetizer + 1 Soup + 1 Seafood +
1 Sorbet + 1 Main Course + 1 Dessert
SAERNBEE/NE + 15888 + 15 + ISE B + 1Tie + 1 X1+ 138 &K
5141 $888 PER PERSON

Additional HK$388 per person with Premium Wine Pairing (4 glasses)
BN RNNEY $388 IZNNEBHE BB IEE

4-COURSE 4 &%
1 Appetizer +1 Soup +1 Main Course + 1 Dessert
1588 + 13 +1EFE + 1R
=11 $788 PER PERSON

Additional HK$288 per person with Premium Wine Pairing (2 glasses)
B SNE $288 EZMNEBEEE BRERESE

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

EEBHLIBEHERB AN —RBEE



AMUSE BOUCHE ;==\ #5£/\25
24-Month Iberico Ham with Cantaloupe Melon

24@B PLER s AR BL0s B I [A] [P]

Seared Hokkaido Scallop with Avocado Salsa
BRULBEE FRF BRI WD

Smoked Salmon Rose, Chocolate Mayonnaise, Salmon Roe & Blinis
RBIE=VRHREERASTHERE « ZXBIFREEE D)

Ponte Prosecco Millesimato Rosé Brut NV Veneto Italy

APPETIZER %848

Beach Glass Pacific Oyster (1 pc)
BRBAEEEE (1 )

SOUP &
Lobster Bisque
ENEEWRS [A] [D]

SELECTED SEAFOOD #15:&/88%
Baked Lobster Tail with Seafood in Mornay Sauce
ERZTERREBEMHSE [A] D]

Justin Girardin Bourgogne Chardonnay, Burgundy, France

SORBET Eie
Lime Sorbet with Mint
BB EDE

MAIN COURSE
(CHOOSE 1FROM 3 =3#—)
Australian Wagyu M4+ Beef Tenderloin with Port Wine Sauce
BINMA+F0 41D BebkiB it [A] [B] [D]

Or gk

Oven-baked Chilean Sea Bass with Sea Urchin in Dill Butter Sauce
BENEREBERSEF BT [A] [D]

Or gk

Spaghetti with Seasonal Vegetables in Pesto Cream Sauce
BERREW BRIFSER [A] [D] [N] [V]
Trossos del Priorat '90 Minuts', Priorat, Spain/Domaine Lechenaut Bourgogne Aligote

DESSERT &

Strawberry Sake Ice-cream with Sakura Panna Cotta
TZBRE B BRIBIEE [D]

Reichsgraf von Kesselstatt "Josephsofer" Riesling Kabinett, Mosel, Germany

A - Contains Alcohol & ;&5 B - Contains Beef &4 7 D- Contains Dairy Products S& &
N - Contains Nuts &% % P - Contains Pork &%# V - Vegetarian &%

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

MEEBHLIBEHERB AN —RBEE



