Oyster & Wine Bar

Chinese New Year Set Dinner
February 18, 2026

Oscar Selection of Oysters 5B EFE &4 i5
Three Freshly Shucked Oysters on Crushed Ice

Maguro Tuna Tartare = A fthfth
Oscietra Caviar | Tuna Sauce | Caper Powder | Nasturtium

or

Botanebi Prawn Tartare % FHiE fth fth
Oscietra Caviar | Tomato Gel | Chive | Kinome
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Seared Foie Gras & RIFERT

Onion Tarte Tatin | Port Wine Sauce

or

Scallop Black Tie 2 BHFit
Black Truffle | Spinach | Green Oil

US Wagyu Beef Sirloin REEBRM4 TS
Rosti Potato | Mushroom | Beef Jus

or

Pan-Seared Sustainable Toothfish ZFIEER
Butternut Squash | Portobello Mushroom | Spinach
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Comté Cheese RIgZ *
Quince Pate | Honey | Grapes

or

Yuzu Pear Pistachio Tart 1 FPE2EE O REE

Yuzu Poached Pear | Pistachio Filo Tart | Yuzu Cream | Champagne Pear Sorbet

1688.00 per person

**with a minimum spend of 1688.00 per person on February 18", 2026

Al prices in Hong Kong Dollar. A 10% service charge will be added to your bill. Food on the menu may contain
common allergens (e.g., milk, eggs, fish, crustaceans, shellfish, tree nuts, soybeans, peanuts, sesame, gluten, wheat).
If you have any concerns regarding food allergies or dietary restrictions, please alert our staff before serving yourself.
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