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¥ ¥ ALASKAN KING CRAB REMOULADE
[0 B SEARED AVOCADO, FRENCH RADISH SALAD
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VINAS DEL VERO CHARDONNAY, SOMONTANO, SPAIN, 2022
OR &

[l FOIE GRAS POELE

JAPANESE GRAPES, WARM APPLE COMPOTE, MALDON SALT
& RIS AT
HAR Y, WEESEE, SR
KANAAN WINERY RIESLING, NINGXIA, CHINA, 2024

PLAT PRINCIPAL 3¢
¥ [} ¢4 STEAK FRITES
ANGUS BEEF TENDERLOIN, POMME ALLUMETTES, BEARNAISE SAUCE
TR, B, B
LA CREMA SONOMA COAST PINOT NOIR, CALIFORNIA, USA, 2023
OR B}
3 0 FILET DE SAUMON
SUSTAINABLE NORWEGIAN SALMON, POMME ALLUMETTES, BEARNAISE SAUCE
AIRRER =, ER AR, B e
CHATEAU DE PIBARNON BANDOL ROSE, PROVENCE, FRANCE, 2022

DESSERT #f &
&0 & CHOCOLATE POT DE CREME
MANJARI 64% CHOCOLATE, BISCOTTI, SEASONAL BERRIES

R I EEREAT )
Manjari 64% ARy, MEIRANEHE, RrSMEsF

VALDESPINO "EL CANDADO" PEDRO XIMENEZ SHERRY, ANDALUCIA, SPAIN, NV

HK$898 PER PERSON
BERLAEM$898 T
3 COURSE WINE PAIRING HK$488 PER PERSON
IR $488 MEEE (ZHEID
T2 = pork & 3p A% = GLUTEN-FREE #824% (S = CONTAIN NUTS & 54= @'j = VEGETARIAN #3E
W) = SUSTAINABLE PRODUCT s th (2= EGG %8 12D = FISH i (] = DAIRY L4
1 - SHELLFISH FUs : SOYA #i&  §7 = SpicY 9 € = VEGAN #i%

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE INFORM YOUR SERVER BEFORE ORDERING
METHEARDERBRRER, AREESENENORHBER

ALL PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
FrEEE ETHES NSRS E



