FEAST TABLE

T0 BEGIN
SEAFOOD PLATTER

prawns . mussels . abalone . seasonal seafood
(go a little extra - Gillardeau oyster - 52/pc)

‘852" GREENS or PETITE LOBSTER BISQUE

THE MA'NS (Choice of one)
CRAB MEAT SPAGHETTI

chili. ginger. coriander. crab bisque. hairy crab roe

PAN-FRIED TOOTHFISH

gremolata crust. garden pea purée. glazed beetroot. piccolo cherry tomatoes. capers & Kalamata salsa. cumin

SOUS-VIDE FRENCH SPRING CHICKEN BREAST & CONFIT LEG

pomme purée. butternut squash. semi-dried cherry tomatoes. green asparagus. morel jus. truffle crust

HAND-MADE YUKON POTATO GNOCCHI

butternut squash purée. semi-dried cherry tomatoes. steamed broccolini. shaved aged parmesan

CLASSIC BEEF BOURGUIGNON +$130
GRILLED BOSTON LOBSTER 5006 +$200
AUSTRALIAN M8 WAGYU BEEF RUMP CAP 250G +$180

SWEET SELECTIONS ON THE MOVE

pick your favorite two from our dessert trolley

988 PER PERSON

Pair Your Set with a Drink

Sauvignon Blanc. Domaine Michel Girard et Fils. Sancerre. Loire Vally. France 2022 118
Pinot Noir. Moillard Cote de Beaune-Villages Vieilles Vignes. Burgundy. France 2018/2019 128
Jasmine Sparkling Tea. Saicho (Non-alcoholic) 98

Price are quoted in HKD and subject to 10% service charge
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	Pinot Noir. Moillard Cote de Beaune-Villages Vieilles Vignes.  Burgundy. France 2018/2019

