a ﬁ} Uud
italian tasting menu

deep sea pink prawns tartare with yellow tfomato emulsion and caviar
ARt EEMERATE

burrata with parsley and lemon zest gremolada, assorted tomatoes and seasonal grapes
MR TREAARER  #REMARBSREF

poached egg with parmesan cheese cream and jerusalem artichoke foam
KEEEEEZTTREE - HFEK

king crab salad with caviar, cucumber and green apple extract
ERNVERRTE SNRSHERIEE
additional HKD 98 5 lTHKD 98 ¢

select one

cannelloni ossobuco style
BN ANES

braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BIEARANES - BAE T BEBREEZTAMERER

homemade potato gnocchi with red prawns and fresh zucchini
EXEERA R EERETN
additional HKD 98 711 HKD 98 77

select one

baked cuttlefish filled with chopped tomatoes, capers, anchovies and homemade bread
EEAEREN BE RANKEREE

beef tenderloin with “cacciatora” gravy, golden pear with mustard and fresh asparagus
FHRENEABTME  AARESHATHES

seared bluefin tuna fillet coated in pistachio with sweet and sour eggplant and roasted tomato
FOREFRERESEZR - IR T - BB
additional HKD 198 /1 HKD 198 7&

red wine braised short ribs with seasonal sauces and “focaccina”
RN RS E T RERATEEE
additional HKD 198 per portion 5= HKD 198 &

italian sweet caviar
coffee and chocolate spheres served with savoiardi

B RERT MBERARG - FE#

988 per person

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



d ﬁ} UuQ
japanese tasting menu

pani puri with sashimi tartare
bluefin tfuna with spicy sauce, spring onion and caviar
fatty salmon with japanese onion and ponzu jelly

RIS it tth e v FE & FE A 3K

slow cooked pork and eggplant miso soup
ERFEAR T KIES

figer prawn, asparagus and pumpkin tempura
R - BB KRELAKXEE

thinly sliced yellowtail sashimi with japanese onion dressing
SEUDEHE R - MEFET
additional HKD 98 5 iTHKD 98 7©

select one

wagyu beef, kimchi and vegetables fried rice
M BTN ER

stir-fried udon with japanese mixed vegetables
HR#EENEE

seafood barley rice with scallop, octopus and rock shrimp
HIUBSHHERS T - JUBKERAER
additional HKD 48 F /1] HKD 48 7z

select one

charcoal-grilled black cod marinated with saikyo miso
IREBAARIE

chilli teriyaki lamb with yuzu, garlic and miso
REEHRFR - HFEFRIG

grilled angus beef rib eye houraku-yaki, karashi mustard and teriyaki sauce
BEEEZRITARY - EARREE
additional HKD 98 /1] HKD 98 7z

“rossini” grilled beef tenderloin and foie gras, fruffle sesame puree,
bamboo shoot and lotus crisps
JEAAH - FRUEH REZ MBI H AR SEHRSE
additional HKD 388 per portion %7 HKD 388 &

japanese sweet caviar
wasabi chocolate and ginger spheres served with monaka

A EERT ARRENEERK - RPH

988 per person

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



