
 

If you have any concerns regarding food allergies, please inform your server before ordering 
如閣下對任何食物有敏感或要求, 請於點單時告知您的服務員 

All prices are in HK$ and subject to 10% service charge 
所有價目以港元計算另加壹服務費 

 

Appetizer 前菜 
 

Pan Seared Foie Gras, Apple Compote, Fresh Grapes 

煎鴨肝配糖漬蘋果、提子 
 

 Or 或 
 

  Seasonal Green Pea, Roasted Fennel Soup 

烤茴香青豆濃湯 
 

Dr. Loosen Blue Slate Riesling Kabinett, Mosel, Germany 2023 

 

Main Course 主菜 
  Grilled Norwegian Salmon, 

 Green Asparagus, Béarnaise Sauce 

   烤挪威三文魚配露荀、蛋黃牛油醬 
 

Vinas del Vero Chardonnay, Somontano, Spain 2022 
 

 Or 或 
 

Grilled Spring French Chicken, 
 Sautéed Mushrooms, Chimichurri Sauce 

烤法國春雞配炒野菌、阿根廷青醬 
 

Vasse Felix 'Filius' Cabernet Sauvignon, Margaret River, Australia 2022 
 

Or 或 
 

    (Supplement HK$228 / 另加港幣 HK$228) 

    Grilled US Prime Angus Beef Rib Eye, 
 Grilled Seasonal Vegetables, Grain Mustard Sauce  

美國特級安格斯牛肉眼扒配時令蔬菜、顆粒芥末醬 
  

 Domaine Alain Graillot Crozes-Hermitage, Rhone, France 2021 
 

Dessert 甜品 
 Yuzu Crème Brûlée, Seasonal Berries, Almond Biscotti 

柚子焦糖燉蛋配時令雜莓、杏仁餅 
 

Or 或 
 

 New York Style Cheesecake, Seasonal Berries & Compote 

雜莓芝士餅 
                                       

La Spinetta Bricco Quaglia, Moscato d'Asti DOCG, Italy 2021 
 

HK$ 798 per person with a cup of coffee or tea 

每位港幣$ 798 元附送咖啡或茶一杯 
 

Additional House Prosecco $108 per glass 
3 Course Wine Pairing HK$350 per person  

 
 

= Pork 含豬肉      = Gluten-free 無麩質     = Contain Nuts 含果仁         = Vegetarian 素菜 
 

= Sustainable Product 可持續發展產品      = Egg 雞蛋       = Fish 魚    = Dairy 乳製品 
 

= Shellfish 貝類     = Soya 黃豆      = Spicy 辛辣      = Vegan 純素 


