
 
   August 

 

 T A S T I N G  M E N U   
   

   

 Venus Clams & Charred Octopus  

 seaweed mayonnaise  

 大蜆及炙燒八爪魚  海藻蛋黃醬 

 

 

   

 *   Cured Duck & Foie Gras Ballotine  

 lychee  hazelnuts   

 法式醃鴨及鴨肝卷  荔枝  榛子  

 Eva Fricke, Mélange, Riesling Trocken, Rheingau, Germany 2024  

   

 *   Oyster Velouté  

 smoked salmon pearls  cucumber étuvée 
 

 

 生蠔忌廉湯  煙燻三文魚籽  燉青瓜 

 雞蛋沙律 

 

   

 Roasted Lobster  

 sea urchin  sweet corn grits  

 香烤龍蝦  海膽  香甜粟米糊  

   

 *   Pan-seared Sea Bass  

 hen of the woods mushroom  roasted salsify  sauce Béarnaise  

 香煎鱸魚  舞茸  烤婆羅門參  賓利士汁 

 

 

     Chassagne-Montrachet 1er Cru Clos Saint Jean, Henri de Villamont, Burgundy, France 2024 (HKJC Private Label)  

 or  

 *   Grilled Prime Beef Tenderloin  
 ox tongue  pea fricassée  sauce Bordelaise  

 扒頂級牛柳  牛舌  燴豌豆  牛骨髓紅酒汁  

 Dolce & Gabbana e Donnafugata  

   Tancredi, Terre Siciliane IGT, Sicily, Italy 2021  

   

 *   Yuzu Custard Tart  

 torched meringue  raspberry sorbet  

 柚子吉士撻  炙燒蛋白脆餅  紅莓雪葩  

 or  

 *  Chef’s Selection of Fine French Cheese  

 廚師精選法國芝士  
  Donnafugata Ben Ryé, Passito di Pantelleria DOC, Sicily, Italy 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  

   

 
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。 
 


