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signature tasting menu

tuna and yellowtail carpaccio with caviar and seaweed salad
BER  HHEET  BRT - 5RVE

spicy chopped fatty tuna and avocado
BRAGERRFAREHTRE

slow cooked pork and japanese eggplant miso soup
1= A B A5 KI5

burrata with peas, fava beans, pine nuts and mandarin
miEEERHe - B9 - RFNET
norwegian king crab with “puttanesca” sauce

MWEs T8 - Fhn - B AR
additional HKD 98 FJIIHKD 98 ;&

select one

barley & rice, spicy cod roe, sea urchin and squid
HABERR K FEI 50 8EREE

lobster linguine, fomatoes, chilli, lemon and aromatic herbs
BEIREANMEEN - Bl - BEERER
additional HKD 98 Z /1] HKD 98 &

select one

charcoal-grilled black cod marinated with saikyo miso
IREBBIRIE

suckling pig belly with apricot ketchup, baby carrots, caper leaves and fresh oregano
HEFBEFEEFEME - RIKAEE - Mo EME#HE

seared blue fin tuna fillet coated in pistachio with sweet & sour eggplant and roasted tomato
WEBEADF - MEEN - ROREBREEHER
additional HKD 198 Z /1] HKD 198 &

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

AEMSEERRE=8
additional HKD 368 per portion 571 HKD 368 &

firamigiv
coffee cremeux, firamisu cream and crunchy chocolate pearls
OB AR MR ALKER
IEEYDSA ~ 2 Y REcFReI5 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



