
 

 

 

 

free flow packages are available for 2.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 

new year’s eve menu 

 
 

fatty tuna and yellowtail sashimi with ikura, giant shrimp with ponzu crystal,  

seared wagyu beef with smoked duck breast roll 

拖羅及油甘魚刺身佐三文魚籽、大蝦配柚子醋啫喱、炙燒和牛煙鴨胸卷 
 

 eggplant dengaku with truffle miso, porched lobster and caviar 

日式燒茄子、松露味噌、慢煮龍蝦、魚子醬 
 

nordic king crab risotto, watercress and lime foam 

北歐帝王蟹意大利飯、西洋菜、青檸泡沫 

 

grilled chilean sea bass marinated with saikyo miso,  

seared hokkaido sea urchin and shiso tempura 

智利海鱸魚西京燒、炙燒北海道海膽、紫蘇葉天婦羅 

 

beef tenderloin with black truffle, foie gras and rossini sauce 

燒和牛柳、黑松露、香煎鵝肝、羅西尼醬 

 

70% dark chocolate shell 

chocolate cake, coconut mousse and whipped coconut panna cotta 

70%朱古力脆皮蛋糕、椰子慕絲、椰香意式奶凍 

 

 

2727 per person  
 

 

 

premium package  veuve clicquot yellow label  480 per person 

 

luxury package  ruinart blanc de blanc  700 per person 

 

grand package  dom pérignon vintage  2400 per person 

 
all packages include sake, red & white wine 

 

non-alcoholic prosecco & soft drinks    248 per person 

 


