
 
 
 

 

 
Tasting Dinner Menu 

 
 

 

Appetizer 

 
Seared Canadian Scallops with Mango Salsa 

honey passionfruit vinaigrette 

輕煎加拿大帶子配芒果莎莎 

蜜糖熱情果醋汁 

 
 

Soup 
 

Butternut Squash Cappuccino with Grilled Maitake Mushrooms 
deep-fried mushroom bonbon 

胡桃南瓜泡沫湯伴烤舞茸菇 

炸蘑菇丸子 

 
 

Main Course 
 

Oven-baked Chilean Seabass Fillet 
Jerusalem artichoke • moss peas • champagne foam 

焗智利海鱸魚柳 

耶路撒冷雅枝竹 • 甜豆 • 香檳泡沫 
 

Or 或 
 

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

 烤美國特級牛柳配紅酒汁 

青豆慕絲 • 羊肚菌 • 青蘆筍 
 
 
 

 
 

Dessert 
 

Hot 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” 


