CHEF’S SIGNATURE TASTING MENU
BEREER

{1 HK$498 per guest
+$298 With Wine and Cocktail Pairing B R Z#RBELE (4 Drinks 1F)
+$198 With non-Alcoholic Drink Pairing #EBER R ECES (4 Drinks #F)

AMUSE BOUCHE FBRIZ

Bite-sized appetizers to tantalize your taste buds
SIBRREN—OHSNR
Seasonal Cocktail Selection From Sunset Aperitif i< ZEREH
Pavilion Fruit Punch R &4

APPETIZERS BIZ§

Smokehouse Salmon with Crispy Fried Oyster And Dill Creme Fraiche
R = N RkEE B R ER B SR
Artesis White, Cotes du Rhones 5:ElArtesis BB
Sparkling Tea “Yuzu Genmaicha” Mindful Sparks & 5 2 K 2%

FROM THE PAN #hiH &

Handmade Tagliatelle with Sea Urchin Sauce and Hokkaido Scallops
FIZHEERERIBEFE

IT'S TIME TO REFRESH E# &

Treat yourself to our daily-made seasonal fruit sorbet
EXFRAFERENFSKRERE
Premium Beluga Vodka B & {R4510

MAIN E3
(CHOOSE ONE i%—)
Kyoto-Style Grilled Codfish with Daikon Radish and Green Asparagus Infusion
ARBEEAR AR RES

OR =%

Australion Wagyu Short Rib M7 with Leek and Ice Raspberries Twist
BN M7 M4 NEEBC R B R KB R FRTE
Louis Latour Pinot Noir, Burgundy JEBIAL B Louis Latour Pinot Noir
Signature Mocktail Rubus Collins 1Bi&E IS HE R

DESSERT #&

Green Tea Mousse Cake Served with Refreshing Yuzu Ice-Cream
BARIERIOSRMF B
Coffee & Tea MIBES %

Food items listed on this menu may contain food allergens such as cereals, shrimps, eggs, soybeans, fishes, crustaceans,
peanuts, tree nuts and milk. We are pleased to accommodate your allergy requirements and will try to assist you with
your specific dietary needs.

HERIIHNRRTEEERYBHER BT 8B B> KT & PREHY L RRNPERS
EAERLBTEEETHRMBHRLMRBREMEHRHE  FERRPEEMS B

All prices mentioned are in hong kong dollars & 10% service charge applies
FrE1E B LUBMET E R T S h10%MR 15



