
 
 
 

 

Tasting Dinner Menu 
 

 

Appetizer 
 

Smoked Hamachi Fillet  

garden herbs • lemon dressing • dill oil 

煙燻油甘魚柳 

田園香草 • 檸檬汁 • 刁草油  

 
 

Soup 
 

Seafood Chowder in Puff Pastry   

酥皮周打海鮮湯 

 
 

Main Course 
 

Crispy Rice Paper Cod Fillet with Garlic Powder 

green asparagus • baby carrot • champagne sauce  

蒜香脆米紙鱈魚柳 

青蘆筍 • 迷你甘筍 • 香檳汁 
 

Or 或 

 

Grilled Australian M5 Wagyu Beef Tenderloin  

fricassee of Jerusalem artichokes • broccolini • red wine sauce   

烤澳洲 M5 和牛柳 

耶路撒冷雅枝竹 • 西蘭花苗 • 紅酒汁 

 

Dessert 
 

Pistachio Ice Cream 

exotic fruits • citrus-honey sauce 

開心果雪糕 

合時水果 • 柑橘蜜糖汁 

 
 

 
 

Nespresso Coffee or Selected Fine Tea & Friandise 

特級咖啡或精選紅茶 & 法式小點 

 

$738 

 

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” 


