TO START...

Smoked Ham Hock Terrine
Foie Gras, Red Pepper, Bacon Jam

or

Blue Lobster
Crab & Apple Salad, Pickled Cucumber

or

Nigoise Salad
Tuna, Quail Egg, Kalamata Olives, French Beans

or

White Asparagus Velouté (V)
Orange Cream Citrus Oil

FOR A MAIN...

Duck a I'Orange
Buttered Turnip, Spinach

or

Lamb Rump
Pumpkin, Leek, Confit Potato, Masala Jus

or
Monkfish Cheeks

Potato Pave, Pea, Tartar Sauce, Red Wine
or

Pear] Barley Risotto (V)
Butternut Squash, Thyme, Toasted Pumpkin Seeds

PUDDING...

Yuen Long Grown Strawberries
Puftf Pastry, Ice Cream, Tahitian Vanilla

or

Lavender and Blueberries
Mascarpone, Ice Cream, Meringue

or

Textures of Chocolate and Milo
Crémeux, Ice Cream, Sable, Grué de Cacao

2-COURSE §648
3-COURSE $748

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.
(V) Vegetarian



