
 
October 

 

                                       T A S T I N G  M E N U   
   

   

   

 Seared Tuna  

 piccalilli vegetables  cress  

 火炙吞拿魚  英式酸辣黃芥末醃菜  水芹  

   

 *   Chilled Boston Lobster & Melon  

 vanilla  lime syrup  

 凍波士頓龍蝦及蜜瓜  雲呢拿  青檸糖漿  

 Pouilly-Fuissé, Joseph Drouhin, Burgundy, France 2023  

   

 *   Wild Mushroom Consommé (V)  

 ricotta  ceps tortellini  

 野菌清湯  乳清芝士  牛肝菌意大利雲吞 (V)  

   

 Warm Smoked Oyster & Oscietra Caviar  

 leeks  potato compote  parsley oil  

 煙燻蠔配特級魚子醬  大葱  法式慢燉馬鈴薯  芫荽油  

   

 *   Roasted Sea Bass  

 creamed sweet corn  spring onion  black truffle jus   

 香烤海鱸魚  忌廉粟米  葱  黑松露汁  

 Chassagne-Montrachet, Joseph Drouhin, Burgundy, France 2023  

 or  

 *   Grilled Wagyu Rib-eye  
 oxtail beignet  root vegetables  shallot jus  

 扒和牛肉眼  法式酥炸牛尾  根莖蔬菜  紅葱頭汁  

   Château de Beaucastel, Châteauneuf-du-Pape, Rhône Valley, France 2021  

   

 *   Cassis Poached Pear  

 orange sable breton  pistachio ice cream  

 黑加侖子酒燉梨  香橙酥餅  開心果雪糕  

 or  

 *  Chef’s Selection of Fine French Cheese  

 廚師精選法國芝士  

 Famille Perrin, Muscat Beaumes de Venise, Rhône Valley, France 2022  
   

 
*  4-course 1,088 per person / 四道菜每位 1,088 

   6-course 1,488 per person / 六道菜每位 1,488 
 

   

 Sommelier’s Wine Pairing - 3 glasses 388 / 葡萄酒搭配三杯每位 388  

 (V) Vegetarian 素菜  

 
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。 
 


