
 
 
 
 
 
 

 
 

Tasting Dinner Menu 

 
 

Appetizer 
 

Seared Canadian Scallops with Crustacean Emulsion 
green peas • shimeji • oba jel • cracker 

輕煎加拿大帶子配甲殼海鮮濃汁 

青豆 • 鴻喜菇 • 大葉醬 • 麵包脆片 
 

 
Soup 

 

Barley Soup with Air Dried Beef 

大麥湯伴風乾牛肉 

 
Main Course 

 

Pan-seared Chilean Seabass with Citrus Foam 
asparagus • Jerusalem artichoke • herb oil 

香煎智利鱸魚柳配柑橘泡沫 

青露荀 • 耶路撒冷雅枝竹 • 香草油 
 

Or 或 
 

Slow-roasted U.S. Beef Tenderloin with Red Wine Reduction 
eggplant • purple cauliflower • roasted garlic  

慢烤美國牛柳配紅酒汁 

茄子 • 紫椰菜花 • 燒蒜  

  
Dessert 

 

Hazelnut Chocolate Alfajor 
lime sorbet 

榛子朱古力脆餅 

青檸雪葩 

 

$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” 


