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Wine Dinner Set Menu
12 Nov 2026
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Welcome drink : Amélie & Charles Sparr, Crémant Celebration 2023

Traditional French Rillettes with Duck Foie Gras, Toasted Country Bread

and Cranberries Coulis
EEEFES TR/ AIEFE

Olivier Riviére, Les Jardins d'Edina, Ombre et Lumiere (Blanc de Noirs) 2025
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Grilled Chicken Caesar Salad with Pancetta
N2 s BV R R AFNER
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Dungeness Crab Cake with Deep-fried Artichoke
and Crustacean Dressing
PEEMREIEY 1T KERET
Olivier Riviere, Le Blanc, Rioja 2023
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Miso- glazed Black Cod with Sweet Purple Potato Fries
and Salmon Roe Mayo
ERREREAFFROEER=-XRAFIIEE
Olivier Riviére, Rayos UVA, Rioja 2024

%k %k %

Sweet Pea Risotto with Australian Wagyu Beef, Shimeji Mushrooms
and Parmesan Cheese
ENAFHEIRAN RS EE NEFEZ
Olivier Riviére, Gabaxo, Rioja 2023
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Caramelized Hazelnut Mille-Feuille with Tahiti Vanilla Ice Cream

SRR ERFRARZMERZSRE

HK$888 per person &1l

Price is subject to 10% service charge
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If you have any concerns regarding food allergies or dietary restrictions,
please alert our host prior to serving yourself.
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