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Carpaccio Di Pesce Spada Agli Agrumi N
Swordfish Carpaccio with Citrus Fruits &% &5 H N ik
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Royale De Foie Gras Avec Velouté De Chataigne
Foie Gras Royale with Chestnut Velouté 2 ¥ {5 M #E T
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Soupe De Pommes De Terre Aux Truffe
Truffled Potato Soup M BEZ ¥4
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Merluzzo In Alle Erbe In Crosta k****‘
Baked Herb Crusted MSC Wild Cod Fish Fillet with Hollandaise Sauce & Carrot Cream'-\- "“-;-'
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Tournedos Rossini
Pan Fried Angus Beef Tenderloin with Spinach Foie Gras & Truffle Jus &9
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DESSERT &H & "

Mousse Au Chocolate Blanc Et Fruit De La Passion
White Chocolate & Passionfruit Mousse
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Prices are Subject to 10% Service Charge. 51—z # & :-}r{-:;”é:

Corkage fee per bottle of 750ml HK$200. f &S (750 7) B 12007T

Please inform us if you have any food allergies or dietary preferences. W1 2@ H (T YA B~ IE -
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