I G

SET FOR TWO

3 COURSES
entrée or soup + main course + dessert
888
4 COURSES

entrée + soup + main course + dessert

Q28

ENTREE

choice of two

Romaine Salad

SRSV

Foie Gras Créme Bralée +28

W SRR

Steak Tartare +28
SRMM B AR TES

SOUP

Soup of the Day

= W=E SBE R 5
= El

BZEEZ

Porcini Mushroom Soup +28

FHAEEERS

MAITN

choice of two

Roast Spring Chicken
EeREHR I EENBEEHE

Duck Leg Confit
EIURREE B 2R

Mushroom Mezzi Rigatoni
ABFEEREEKN

M4+ Wagyu Beef Bavette
REMA+N4EH R

Braised Beef Ragu Risotto
EEMGTEAS AN

SIGNATURE MAIN

Pan Seared Cod Fish + 68
BRIEER I EERET

NZ 100z Ribeye Steak +78
POIZATUEE 102 AR

Lobster & Crab Risotto + 98
BEIREERENE AR

M2+ 100z Charcoal-Grilled Angus Sirloin Steak +98
REM2+10% T2 1& 87 i /% 49\

M4+ 100z Wagyu Ribeye +188
FRIEMA+10LZ =4 ARN

DESSERT

choice of two

Chef's Dessert
= HE & m

Chocolate Millefeuille +28

—ERENERFER
GET MORE

Seasonal Oyster
B EE LR B ZBADETT RIEER
4pc +138 | bpc +208 | 12pc +398

DRINKS PAIRING

House Wine or House Beer + 50

BELAE - B - IRF

Cocktail or Mocktail of the day + 60
EH#EREA

Free Flow (1.5hr) +160
TEEET e (907 & )

*please ask our team for more details

All prices are in Hong Kong Dollars and subject to a 10% service charge

Add-ons and upgraded dishes are not eligible for discounts
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