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signature tasting menu

tuna and yellowtail carpaccio with caviar and seaweed salad
BER O hHAREY) - BRT BRIV E

spicy chopped fatty funa and avocado
BREZRAMEHREHTRRE

slow cooked pork and japanese eggplant miso soup
1R FEA B B A HhFIKNg 5

burrata with peas, fava beans, pine nuts and mandarin
HhHEESRHE - BY - MFHET
king crab salad with caviar, cucumber and green apple extract
BNV EERFERSNARSHEREE
additional HKD 98 FJlIHKD 98 ;&

select one

barley & rice, spicy cod roe, sea urchin and squid
HABERPRF=A S0 BERMA

lobster linguine, tomatoes, chilli, lemon and aromatic herbs
BEIRS AN EN - Bl - BEREE
additional HKD 98 F /1] HKD 98 ;&

select one

charcoal-grilled black cod marinated with saikyo miso
RIS IRE

suckling pig belly with apricot ketchup, baby carrots, caper leaves and fresh oregano
MHFFEFEEFEME - KIRAES - B EMREE

seared blue fin tuna fillet coated in pistachio with sweet & sour eggplant and roasted tfomato
WEREN T REEMN  ROREBERERHERR
additional HKD 198 /7 HKD 198 77

stone-grilled wagyu and crispy garlic chips
served with three sauces: onion and garlic - sour soy - sansho pepper soy

EMFHERRE =BT
additional HKD 368 per portion 551 HKD 368 &

firamigiv
coffee cremeux, firamisu cream and crunchy chocolate pearls
FOBARARALKER
IEEYDSA ~ 2 Y mEcFReI5 5= 23K

888 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



