
SOMMearlydinner

***
All prices in Hong Kong Dollars and subject to 10% service charge.
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1 MAIN  COURSE                                                       $378
with 1 Glass of Selected Wine
(Champagne, Red Wine, White Wine or Sake)
& Free  - Flow of Nordaq  Water

2 - COURSE MENU                                                   $588
with 1 Glass of Selected Wine
(Champagne, Red Wine, White Wine or Sake)
& Free  - Flow of Nordaq  Water

3 - COURSE MENU                                                    $688
with 1 Glass of Selected Wine
(Champagne, Red Wine, White Wine or Sake)
& Free  - Flow of Nordaq  Water

Daily from 5:30pm - 7pm
Available until 18 July only



3 Freshly Shucked Seasonal French Oyster on Ice with Lemon,
Sauce Mignonette & Buttered Rye Bread

Seared Scallops with Scallop Mousseline, 
White Asparagus & Wakame 

Matsuba Kani with Fruit Tomato & Wasabi........................................... Supplement $98

STARTERS

MAINS 

BBQ Beef Short Rib with Broccolini, Celtuce, 
Banno Negi & Lime Caviar Condiment  ...........................................................Supplement $98
 
             
Line Caught Medai Grilled on the Skin on the Binchotan, 
Fermented Bell Pepper, Sichuan Pepper Romanesco & 
Caramelized White Onion
         
Roasted Ping Yuen Chicken with Girolles, Pickle Onion, 
Sweet Garden Pea Tartelette ‘À La Française’’ & Jus Ragout

POSTS

Cheese Selection 3 or 5 .................................................................................... Supplement $110/$180

Abinao Chocolate Souffle with Cacao Sorbet (15mins)

Gariguette Strawberries with ‘Praliné & Hibiscus Infused Sorbet
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***
(V) Vegetarian
All prices in Hong Kong Dollars and subject to 10% service charge. 



SOMMearlydinner
Beverage Selection

CHAMPAGNE

NV Bruno and Christiane Olivier Blanc De Noirs
NV Egly-Ouriet ‘Les Vignes de Vrigny’ Brut ..........................Supplement $198  

WHITE
2017 Mas Amiel Altaïr Blanc - Côtes Du Roussillon, France

2020 Bodegas Muga Blanco Viura Blend - Rioja DOCa, Spain

2018 Künstler Riesling Trocken - Rheingau, Germany

2019 Château Rieussec ‘R de Rieussec’ - Bordeaux, France .....Supplement $98 

2018 Domaine Fernand & Laurent Pillot ‘Morgeot’

- Chassagne-Montrachet, France ........Supplement $298 

RED

2019 Raymond Usseglio & Fils ‘La Genèse’ - Rhône Valley, France

2020 Vanguardist “V’ Mourvèdre - McLaren Vale, South Australia

2019 JH Meyer Pinot Noir - Elgin, South Africa

2018 San Giusto a Rentennano 'Le Baroncole' 

- Chianti Classico Riserva, Tuscany, Italy .......Supplement $98 

2010 Château Palmer ‘Alter Ego de Palmer’  - Bordeaux, France .....Supplement $398 

SAKE

Tanigawadake Gensui Ginjo 谷川岳源水吟釀
Raifuku Junmai Ginjo Hattan 来福 純米吟釀 八反

KOMBUCHA

Tobuocha - Seasonal Flavour

NON-ALCOHOLIC

Sparkling Cold Brew Tea - Saicho Darjeeling
Premium Juice - Riesling Grape/ MOMO White Peach/ Mikan

***
All prices in Hong Kong Dollars and subject to 10% service charge. 


