
Welcome drink : Amélie & Charles Sparr, Crémant Celebration 2023

Traditional French Rillettes with Duck Foie Gras, Toasted Country Bread
and Cranberries Coulis

法國鴨肝醬多士配小紅莓醬
Olivier Rivière, Les Jardins d'Edina, Ombre et Lumière (Blanc de Noirs) 2025

***
Grilled Chicken Caesar Salad with Pancetta

扒雞胸凱撒沙律配意大利煙肉

***
Dungeness Crab Cake with Deep-fried Artichoke

 and Crustacean Dressing
珍寶蟹餅配酥炸丫支竹及龍蝦濃汁
Olivier Rivière, Le Blanc, Rioja 2023

***
Miso- glazed Black Cod with Sweet Purple Potato Fries

 and Salmon Roe Mayo
燒焗味噌銀雪魚伴炸紫心蕃薯配三文魚子沙律醬

Olivier Rivière, Rayos UVA, Rioja 2024

***
Sweet Pea Risotto with Australian Wagyu Beef, Shimeji Mushrooms

 and Parmesan Cheese
澳洲和牛甜青豆意大利燴飯伴秀珍菇及巴馬臣芝士

Olivier Rivière, Gabaxo, Rioja 2023

***
Caramelized Hazelnut Mille-Feuille with Tahiti Vanilla Ice Cream

焦糖榛子拿破崙配大溪地雲呢拿雪糕

HK$888 per person 每位

 

Price is subject to 10% service charge 

以上價目按原價另收加一服務費

If you have any concerns regarding food allergies or dietary restrictions, 

please alert our host prior to serving yourself.

如果您對食物過敏或飲食限制有任何顧慮，請在用餐前告知我們的工作人員。

Wine Dinner Set Menu
12 Nov 2026

Oct 2026
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