
 
 
 

 
 

 
Tasting Dinner Menu 

 
 

 

Appetizer 

 
Confit Hamachi Fillet with Herring Caviar 

beetroot • ohba gel • sour cream 

油封油甘魚柳伴鯡魚子醬 

紅菜頭 • 大葉啫喱 • 酸忌廉 

 
 

Soup 
 

Consommé of Chicken 
tortellini • fino sherry 

法式雞清湯 

意式餛飩 • 雪莉酒 

 
 

Main Course 
 

French Monkfish Fillet Confit with Chorizo Crumble 
fricassee of jerusalem artichoke • white wine sauce 

法式油封鮟鱇魚柳伴辣肉腸金寶 

燴耶路撒冷雅枝竹 • 白酒汁 
 

Or 或 
 

Slow-poached Australian M5 Wagyu Beef Tenderloin with Balsamic Sauce 
potato croquette • glazed baby vegetables 

慢煮澳洲 M5 和牛柳配黑醋汁 

炸薯丸 • 蜜餞嫩蔬菜  
 

 
 

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” 


