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5 March 2026

*Welcome Drink* : Cremant de Limoux Rosé

Blue Crab Meat Spring Roll with Feta Cheese and Rocket Spinach Puree
BN LHEGHICERE
Sauvignon Blanc Charme de Loire 2024
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Marinated Salmon Ceviche with Citrus and Frisee Salad in Dill Sauce
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Camille de Labrie Chardonnay 2024
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Sautéed Veal Zurichoise with Artichoke Heart and Fava Beans
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Camille de Labrie Bordeaux 2023
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Lobster Tail with Coral Crab Roe Risotto
FE s 2 FC M s i KRB

Sancerre Pinot Noir Silex, Loire Valley 2022
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Japanese Purple Sweet Potato Mont Blanc with Mango Sauce
HACREZ AT -+

Blanquette de Limoux Methode Ancestral

HKS688 per person &1l

Price is subject to 10% service charge

N EBERRRESWIN—REE

If you have any concerns regarding food allergies or dietary restrictions,
please alert our staff prior to serving yourself.
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