
 
 

 
Tasting Dinner Menu 

 
 

Appetizer 
 

Scallop Salad 

crispy focaccia chips • mango mousse 

帶子沙律 

意大利香草麵包脆片 • 芒果慕絲 
 

 

Or 或 
 

Hairy Crabmeat and Roe Ravioli (+ Additional 另加 HK$118) 

grilled broccolini • black maitake mushrooms 

大閘蟹粉意大利雲吞 

烤西蘭花苗 • 黑舞茸菇 

 
Soup 

 

Broccoli Velouté 
cajun shrimps 

法式西蘭花濃湯 

香辣蝦 

 
Main Course 

 

Roasted Cod Fillet on Toast 
braised cannellini with pancetta • green asparagus • champagne sauce 

烤鱈魚柳伴多士 

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 

烤澳洲牛柳配布根地紅酒汁 

法式焗薯仔 • 蜜餞嫩蔬菜 

 
Dessert 

 

Poached Pear in White Wine with Caramel Toffee Sauce 
rosemary diplomat cream • hazelnut sponge cake 

白酒煮梨配焦糖拖肥醬 

迷迭香忌廉 • 榛子海綿蛋糕 

 

 

$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” 

 


