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National Day Set Dinner
1t October 2026

Oscar Selection of Oysters #5415
Three Freshly Shucked Oysters on Crushed Ice
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Blue Shrimp Tartare Bt {t
Oscietra Caviar | Tomato Gel | Vegetable Tartare | Red Radish
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Oven-Baked US Style Crab Cake FER % 0f

Sweet Corn Cream Sauce | Herbs Salad
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Char-Grilled Wagyu Beef Sirloin S&&EM4-P6%
Black Truffle Potato Pave | Asparagus | Beef Jus

or

Grilled Sustainable Patagonian Toothfish 7% 5 i il £

Ratatouille | Tomato | Micro Celery
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Earl Grey Tea Chocolate Cake fHEFZ A i EkE

Hazelnut Crumble | Mango Confit | Rosemary Mango Sorbet

) l | 1,688.00 per person ,7
\, \ | "' **uﬂ a minimum spending of 2,088.00 per person / | X

N »
Al prices in Hong Kong Dollar. A 10% service charge wi be aaded to your bill. Food on the menu may contain common a@e‘hﬁ (e.gx, milk, eggs; fish, crﬁ:ab?ns 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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