
 
 

 

 
 

Tasting Dinner Menu 
 

 

Appetizer 
 

Aburi Hamachi with Spiced Avocado 
shiso • crispy rice noodles • lime-mustard dressing 

火灸油甘魚伴五香牛油果 

紫蘇 • 脆米粉 • 青檸芥末汁 
 
 

Soup 
 

Chicken Velouté with Truffle Oil 

法式雞濃湯伴松露油 
 

Or 或 
 

Lobster Bisque with Cognac 

干邑龍蝦濃湯 

+ Additional 另加 HK$50• 

 
 

Main Course 
 

Oven-baked Chilean Seabass with Chorizo Crumble 
pumpkin puree • broccolini • champagne sauce 

烤焗智利海鱸魚柳伴辣肉腸金寶 

南瓜蓉 • 西蘭花苗 • 香檳汁 
 

Or 或 
 

Grilled U.S. Prime Beef Tenderloin with Burgundy Sauce 
green pea mousseline • morels • green asparagus 

烤美國頂級牛柳配布根地紅酒汁 

青豆慕斯 • 羊肚菌 • 青蘆筍 
 

 
 

Dessert 
 

Apricot Frangipane Tart with Strawberry Ice Cream 

黃梅杏仁撻伴士多啤梨雪糕 

 

Or 或 
 

Baked Soufflé   
vanilla or choolate 

熱梳乎厘  

雲呢拿或朱古力 
 

 
 

House Selection Coffee or Fine Tea & Friandise 

精選咖啡或紅茶 & 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” 


