CICPUO
ankh tasting menu

bluefin tuna tartare with dashi crystal and caviar
BT A - BEREREKSE - BATE

Franciacorta Saten, Barone Pizzini, Italy

alaskan king crab, lemon gel & caviar
PRI £ - R ATE

Yamahai, Tedorigawa, Japan

somen noodle with seared scallop, hotaru-ika baby squid & salmon roe
BACFF=CABAXEE - BtA - =30RTF

Fiano di Avelino Riserva ‘Stilema’, Mastroberardino, Italy

homemade lobster ravioli with
tomato water infused with plankton and mediterranean herbs
ERUEEEAFIES - HSTFE

Sohomare Kimoto ‘Tokobetsu Honjozo', Japan

Charcoal grilled saikyo miso marinated black cod
SRERARTELRORE - FELURIY
or
chilli teriyaki lamb with yuzu, garlic & miso

BRI - AT IR IR

Pinot Nero ‘Red Angel’, Jermann, Italy

“raindrop cake”
KIS ZB
almond shingen mochi with soyabean flour and brown sugar syrup
&
“sgroppino”
BENEE B
fior di latte ice cream and lemon sorbet with prosecco, sake and limoncello
Barley Sochu ‘Spanish Orange’, Craftsman Tada, Japan

1188 per person
wine pairing 788 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
for any information on allergen and dietary requirements please ask your server



