&

New Year DINNER SET #rEMe T ESR
HK$1,288 for 2 persons 243z FF HK$2,388 for 4 persons U43z FH

2 Starters + 2 Soups + 2 Mains « Desserts 3 Starters + 4 Soups + 4 Mains + Desserts
28I + 255 + 2EX + FHm 3EIE + 45 + 4EE + FHim
STARTERS Octopus Carpaccio Bt E &K % 2
B Sun Dried Tomatoes, Green Olives, Capers, Lemon Dressing # 7%z, SHHE, I - 18+

Burrata Buffalo BAFIK&FZ+ 2 7 ()
Heirloom Tomataes, Basil, Extra Virgin Olive Oil [RAEZE A0, FEED. FFHRADVEIEIE H

ltalian Beef Tartar X4 pufitift 2 (1)
Pesto, Parmesan #E#HFE., EEEZ L
Pan-seared Foie Gras FRIHERT (11 &

Brandy Caramelized Apple, Homemade Brioche B REMIEERESAER - BRE A HERLE S
Prosecco 00C, Chiaro Veneto, NV .

SOUP Zuppa Di Aragosta #E4gis (1) €74
;%

MAIN Roasted Turkey k& A 2 ()
T3 Morel Mushroom Sauce 2B+ &5+

Homemade Fettuccine B SREEREREE »4(7) &

Mushrooms, Truffle E&zE. #A%E
Gavi 00CG; Cantine Volp; Pleamont, 2027

Beef Tenderloin 440 2 ()
Red Wine Sauce #L5& 5+
tesart, Justo I67 2021
Grilled Lamb Chop %228 (7]
Rosemary Jus Ki&ZE+
Cod Fish Fillet #& %l = ()<« ER
Tomato Sauce FHi+
Gavi DOCG , bocee 11’ Jerra 2019

Side Dish Patatoes “Anna” & Grilled Mediterranean Vegetables

[ TEBE & EihrhiEiks

DESSERT New Year Special Dessert $fi&E4E# R & (1) O
EH am

COFFEE or TEA whnmsk % 3%
Additional HK$108 with a glass of wine pairing %40 HK$108 AT LARR & E—FR0 fish s £ &

P
- 5 N
\iﬁj Chef Recommendations BFEAHEN AP Woluscs Breemhy
S8 Vegetarion =& A
/ - () ik spmsse
Gluten-free $E2xH i ject to 107 -
2 i RIS S o BRRARS
Q_Q; Gluten %X% ( = %é) Please advise our server if you have any food allergies or particular dietory preferences >

WA ARG R RS - R SRR . o ’ _
MSC-C-50002 Ccertified sustainable fishery. www.msc.org

&7 Shelish B R RS



