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new year's eve menu

fatty tuna and shima-aiji sashimi with lkura
isoyaki abalone
salmon and avocado roll with seared scallop
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homemade lobster agnolotti with tomato, ginger sauce and caviar
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smoked wagyu beef tenderloin with foie gras and brandy soy reduction
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coconut and lime mousse with crunchy almond biscuit

2025 BB EREERH Fh

988 per person

premium package veuve clicquot yellow label 400 per person
luxury package ruinart blanc de blanc 600 per person
grand package dom pérignon vintage 2200 per person

all packages include sake, red & white wine

free flow packages are available for 2.5 hours
available as a choice for the whole table
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



