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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

HERHE RRISE=3RM - KIRECHFEIEIE - X EMFEENS

eggplant dengaku with truffle miso, porched lobster and caviar
HIUEMF - MEIKIE - BFFER - RFE

nordic king crab risotto, watercress and lime foam
T T ESARER - FFSE - FEERX

grilled chilean sea bass marinated with saikyo miso,
seared hokkaido sea urchin and shiso tempura

BTBERARE - XEILESEBE - KKEXRE

beef tenderloin with black truffle, foie gras and rossini sauce
TR - BNE - ARUEN - BEESE

70% dark chocolate shell
chocolate cake, coconut mousse and whipped coconut panna cotta

70% KRB DM ER - R4 HMESAPNR

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

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



