
A P P E T I S E R

lobster cocktail, mango, lettuce, pink cocktail

龍蝦雞尾酒沙律

or

lobster bisque, brandy, tarragon cream

文華龍蝦湯

or

lobster rice  paper roll,  lettuce, daikon, pickled ginger, sesame, maple ginger dipping sauce

龍蝦米紙卷配薑味楓糖醬

E n t r é e

lobster bruschetta, mango, avocado, tomato salsa, rye toast, truffle fries

意式香芒龍蝦多士伴黑松露薯條

or

lobster surf  & turf (for 2), tenderloin, lobster thermidor,  pommery mash, veal jus 

龍蝦海陸雙拼 (二人份)

or

lobster risotto, tobiko, asparagus, celery, parmesan, yuzu pepper

龍蝦蟹籽意大利飯

D e s s e r t

chocolate devil cake, feui llantine crisp, whisky ice cream

特濃朱古力蛋糕伴威士忌雪糕

or

almond blancmange, melon compote, ci trus lemon verbena sorbet

杏仁法式奶凍伴糖漬蜜瓜配香檸馬鞭草雪葩

with coffee, tea or soft drink 

3-COURSE SET     888

s u m m e r  l o b s t e r  e x t r a v a g a n z a

C h a m p a g ne

Moët & Chandon, Grand V intage Brut, 
Champagne, France 2015

by glass
150ml

1 3 0

by bottle
750ml

6 5 0

W HI T E  WI N E

Sauvignon Blanc, Spy Valley
Marlborough, New Zealand 2022

by glass
150ml

1 3 8

by bottle
750ml

6 9 0

R o s É  W I N E

Chât eau d’Esclans
Côtes de Provence Rosé, France 2019​

by bottle
750ml

1 0 4 0

by glass
150ml

2 0 8

R E D  W I N E

Shiraz, Seppeltsfield 
Barossa Valley, South Australia, 2020

by glass
150ml

1 6 8

by bottle
750ml

8 4 0
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