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14 February 2026

HK$1.288 for two F{xL B

|talian Octopus Carpaccio, Caviar, Grapefruit, Mandarin Qlive Oil

Seared Foie Gras, Figs, Pistachio, Olive Focaccia, Marsala Wine Sauce
ERERT. EUER. BOR. MIBEFEES. BISRET 1T

Chicken Consommé, Morels, Pearl Vegetables, Chicken Mousse
HAES . FHE. BERE. H#EARHKD

Choose 2 main courses from the below LATF ¥ 3 B 3823

Grilled Wagyu Beef Tenderloin, Potato Layers, Spinach, Red Wine Sauce
BRI, TREE, BX BT £00
OR =k
Potato Scales Red Mullet, Creamy Orange Rosemary Sauce, Tomato Salsa
ZEATA. RESEREET. EMPPE [
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Linguine Con Carabineros Tartare, Lobster Sauce, Cherry Tomatoes B
AU IRt E AR REY. Bt ZEm L0 o

Cupido, 707 Dark Chocolate Mousse, Red Fruit Compotes, Sable
Fibhs. T0%BAENEM. BEEMLER. Het L DO
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‘=’ Chef Recommendations ETET#EMN &2 Gluten #i(4%5E) &7 Shellfish BAERH2LE,
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All price are subject to 107 service charge
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Please advis: or particular dietory preferences

e our server If you hove ony food allergies ({
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