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the essence of aqua tasting menu
bluefin tuna tartare with dashi crystal and caviar
ERTERMM - S5KR  BTE
ise lobster steamed egg custard with lobster miso bisque
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Sma Sma Sparkling Sake, Tenryou, Gifu Prefecture, Japan
hamachi tartare with caviar and homemade yogurt dressing
HERMM  BFE  BREIKE
tiger prawn, asparagus and pumpkin tempura with yuzu chili stock
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Riesling, Maison Trimbach, Alsace, France

select one
cannelloni ossobuco style
BN ANES
somen noodle with scallop and sakura shrimp crisps
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Chardonnay, Cervaro della Sala, Antinori Umbria, Italy

select one
fried japanese sole fish and kabura-mushi furnip with yuzu prawn stock
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roasted octopus tentacle with ‘nduja and black garlic sauce, chicory sprouts and potatoes
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Spdtburgunder, Grauwacke 'G’, Meyer Nékel, Ahr, Germany

chargrilled kobe beef steak with pepper sauce, bamboo shoot and kyoto togarashi
RiEmBEEMEENE  TERREBEFEF
additional 5577488

Crozes-Hermitage Selection ‘Silene’, Domaine Jean-Louis Chave, Rhéne Valley, France

select one
sweet caviar

italian style with coffee and chocolate served with savoiardi
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japanese style with wasabi chocolate and ginger served with monaka
HXRERF ARRKOENEEZERK - HPHt

Barley Shochu ‘Sleep of the Moon’, Craftsman Tada, Japan

1388 per person
Wine pairing 688 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



