=t BBT8 peER PERSON

1 Starter + 1 Soup + 1 Main Course + 1 Dessert + Free-flow Beverages
1R+ 105+ 1 3+ 1 Em + ERFEIBTEER

Additional $68 for 2 Glasses of Premium Wine Pairing
S0 $68 BIZmMtME S8 =5 iR

World Seafood Tower Iz k3G §f 2

Boston Lobster, Canadian Snow Crab Legs, Sake-marinated Abalones,
South China Sea Prawns, French Sea Whelks

BTERER - ISASER - BEER  BmPEEER  AEEE
Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Oyster Platter 4~ B

French Fine De Claire Oyster (2 pcs), British The Whitstable Oyster (1po),
Portuguese La Josephine Qyster (1pc)

FESBELER 2 E) ZESHFMREE (1 €)  AFFNESEEB(0 €)
Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

U.S. California Crab Cake with Truffle and Molecular Pearl Caviar
EBNMNESRERINER DS EBKRS D]

Vermentino - Green Apple and Lime, Creamy

Keto Salad

A BgDER D)

Grilled Organic Chicken, Goat Cheese, Boiled Egg, Avocado, Bacon, Mixed Greens, Tomato,
Olive Oil

BEBER =T KEE 8RB - 0ER - Bt BiED

Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Black Truffle and Wild Mushroom Cream Soup
BNEHE B D]

Organic Minestrone
BRANBEHIS

French Foie Gras and Sake-marinated Abalone with Australian French Cut
Lamb Chop (160q) (Additional $88)

B RUABIRSHT &\ S E SH R R B RN =EH\ (160 Fe) (5310 $88)

Seasonal Vegetable, Rosemary Sauce

FFRmse » &S+

Syrah and Grencha - Blackcurrant and Pepper, Spicy Full Body

[B]- Contains Beef =4 [D] - Contains Dairy Products =263
[N]- Contains Nuts =%% [P]- Contains Pork  =%&A [V] - VegetarianZaZ
Price is in HKD and subject to 10% service charge EE B FIE RFEZUNI—REE



Sake-marinated Abalone with Argentinean Grass-fed Beef Sirloin (160g)
NIRER S ERENRESTINSAH\ (160 52) 6]

Seasonal Vegetable, Black Truffle Red Wine Sauce

Frpifse - BINEAIET

Syrah and Grencha - Blackcurrant and Pepper, Spicy Full Body

Sake-marinated Abalone with Spanish Pork Chop (150q)
N\BREB SRR TN (150 52) P

Black Truffle Sauce, French Fries, Broccoli

T~ B1X - 1583878

Merlot - Berry and Plum, Fruity

Sake-marinated Abalone and Charcoal Grilled U.S. Spring Chicken with Herbs
NSRS F R REEEHEEEL 0]

Truffle Mashed Potato, Seasonal Vegetable, Red Wine Sauce

MBES - FHimK ~ fUET

Vermentino - Green Apple and Lime, Creamy

Sake-marinated Abalone with Oven Roasted Norwegian Salmon

N\BRET SRR A ISR — & D

Zucchini, Bell Pepper, Sweet Corn, Red Onion, Couscous, Conpoy Black Truffle Sauce
BANBM - 50~ K~ SFR - IR K - BERAED

Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking
Tagliatelle with Cockles and Ginger in Light Cream Sauce
IRAIEAE BT BCRE %l (D)

Vermentino - Green Apple and Lime, Creamy

Add-ons FAOkTFHER

Pan-fried Foie Gras (1pc) (Additional $68)
SRS (1 #) (530 $68)

Apple Crumble with Vanilla Ice Cream
BREELZRSEL DIN

Cake of the Day (Additional $48)
= HIERELE (5300 $48) D1IN]

Wine #%&% Selected Sparkling, White or Red Wine 15325878 « 358 - 08

Sake 50 Selected Sake #5325
Cocktail Green Apple Highball &#&RE T =4
#FEM Green Apple Syrup, Gin, Tonic
BERER 80 20K
Mocktail Tropical Paradise Z{5KE

Eiiigriip = prig =i Pineapple Juice, Guava Juice, Grenadine
BT BOBT - OBEE

Juice >+ Orange Juice &5t

Coffee IHGF Selected Coffee $530LE

Tea %t Selected Tea f&3&4S
[B]- Contains Beef =4 [D] - Contains Dairy Products 52462
[N]- Contains Nuts  =%R [P]1- Contains Pork  =%A [V] - Vegetarianz<

Price is in HKD and subject to 10% service charge EBRIBIEESIE RERUNI—RHEE



