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Sunset Dinner

tuna and yellowtail carpaccio with caviar and seaweed salad
BER MEREY - BRT BREVE

spicy chopped fatty tuna and avocado
BREEEREHERS - mRE

slow cooked pork and japanese eggplant miso soup
RN - AR FIRES

burrata, tomato carpaccio, olive relish, cucumber and fresh oregano
Mg + - BUEMN - WBE - 51 - BRHRE
norwegian king crab salad with caviar, zucchini and mint
MEFEENVE  BRT  BANEN - &5
additional HKD 98 F1HKD 98 7z

select one

barley & rice, spicy cod roe, sea urchin and squid
HABZE - BAF=55 - BIE - S8

lobster linguine, tomatoes, chilli, lemon and aromatic herbs
BEREANE - #Fin - Bl - B85 - BE
additional HKD 98 = 1] HKD 98 ¢

select one

charcoal-grilled black cod marinated with saikyo miso
IREIBAFARIE

confit suckling pig, parsnip, dates, girolle mushrooms and sherry sauce
HEELFEST  BEE - ME - #EE - AT
seared blue fin tuna fillet coated in pistachio with sweet & sour eggplant and roasted tfomato
MEEEN T - BEEN  BOREBEEEHERR
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

AENS - Ewk - =85t
additional HKD 368 per portion 517 HKD 368 7z

tiramigiu
coffee cremeux, tiramisu cream and crunchy chocolate pearls
OB AR HCKER
MBS ~ 2 9 mBcFRMIF = HE IR

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
for any information on allergen and dietary requirements please ask your server



