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C E N T U R I O N  R E S T A U R A N T  
M O T H E R ’ S  D A Y  S E T  L U N C H  

 

 

Beetroot Cured Balik Salmon 
oscietra caviar  crème fraîche 

紅菜頭醃巴利克煙燻三文魚  特級魚子醬  法式忌廉 
Veuve Clicquot Rosé, Champagne, France NV 

*** 

Boston Lobster Consommé 
ravioli  sweet corn  tomatoes  basil 

波士頓龍蝦清湯  意大利雲吞  粟米  番茄  羅勒 

*** 

Pan-seared Sea Bream 
romanesco  carrot confit  yuzu  pink pepper sabayon 

香煎鯛魚  花椰菜  油封甘筍  柚子  粉紅胡椒沙巴翁 

Saint-Aubin 1 er Cru Dents de Chien, Olivier Leflaive, Burgundy, France 2023 

 

 

OR 

Roasted Black Truffle Chicken 
fricassée of white & green asparagus  pommes maxim  jus de rôti 

 
香烤黑松露雞  燴白蘆筍及青蘆筍  脆薯片  燒汁 

Chorey-lès-Beaune, Antoine Petitprez Uliz, Burgundy, France 2019 

*** 

White Chocolate & Earl Grey Ganache 
mango  pistachio  strawberry ice cream 

法式白朱古力伯爵茶忌廉  芒果  開心果  士多啤梨雪糕 

  

 

798 per person / 每位 798 

Sommelier’s Wine Pairing- 2 glasses 288 / 葡萄酒搭配兩杯每位 288 
 

 
 

If you have any food allergies, please inform our staff. 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 


