
 
 

 

 
 

Tasting Dinner Menu 
 

 

Appetizer 

 
Canadian Scallop Carpaccio 

pickled vegetables • bread cracker • dashi foam 

加拿大帶子薄片 

醃蔬菜 • 麵包脆片 • 木魚海帶泡沫 

 
 

Soup 
 

Cep Consommé 
wild mushroom tortellini 

法式牛肝菌清湯 

野菌意式餛飩 

 
 

Main Course 
 

Roasted Italian Seabass Fillet with Scallop Mousse on Toast 
braised cannellini with pancetta • green asparagus • champagne sauce 

烤意大利鱸魚柳併帶子慕斯伴多士 

燴白豆伴意式煙肉 • 青蘆筍 • 香檳汁 
 

Or 或 
 

Grilled Australian Beef Tenderloin with Burgundy Sauce 
château potatoes • glazed baby vegetables 

 烤澳洲牛柳配紅酒汁 

法式焗薯仔 • 蜜餞嫩蔬菜 
 

 
 

Dessert 
 

Baked Soufflé 
vanilla or chocolate 

熱梳乎厘 

雲呢拿或朱古力 
 

 
 

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” 


