Ecean Fusion

5-COURSE TASTING MENU
[BFEE]| DEREHKRRE

1z HK$548 per guest

+$298 With Wine and Cocktail Pairing 358 & Z =B ¥
+$198 With non-Alcoholic Drink Pairing &5 &k B ¥

AMUSE-BOUCHE BB Iz

First Starter
Golden Crab Duo
BSB-BEX
Crab Meat Salad & Crispy Soft Shell Crab
BRDERERRERRE

Second Starter
Lobster-Infused Arroz Caldoso
B R IRE
Seafood Broth & Abalone
BEER AR R R
Bl BE Glass of Santenay, Chardonnay, Burgundy
Hong Kong Sparkling tea Yuzu Genmaicha B& Ml F Z K%

SORBET B#EHE

Homemade Sorbet
Seasonal Selection
BERENSTHE
Beluga Vodka {450

MAIN £z

(CHOOSE ONE #—)

Pan Fried Turbot
BHZHEA
Hokkaido Scallops & Artichoke Cream
BAOSESF F R SRESHR T

;=B BB Glass of Artesis White, Marsanne Blend, Rhone Valley
Signature Mocktail A2 EEEET
OR g
Wagyu Surf & Turf
A BERIGRE IR
"Westholme"” Wagyu Beef Sirloin & Argentinian Langoustine
“Westholme" M 4785 & FI iR EALIR

SEBIADE Glass of Pinot Noir, Louis Latour, Burgundy
Signature Mocktail #BEEBRBERE

DESSERT #H &

House Made Uni Cheesecake B REEIEE + B
Creamy Coconut Ice Cream &R FEH

Coffee & tea WIBE=RZE

Food items listed on this menu may contain food allergens such as cereals, shrimps, eggs, soybeans,
fishes, crustaceans, peanuts, tree nuts and milk. We are pleased to accommodate your allergy
requirements and will try to assist you with your specific dietary needs.
LERIIHNERARSAERMBEER  NRE - B & AT & FREDHY - B4 BRNGERS
HMFELEARRTHRYBERAMKAEREMEL R  FEAMEERSBE -

All prices mentioned are in hong kong dollars & 10% service charge applies
FEERELBEHERE S N10%RBE

Our approach
to sustainability Bt
EMWHEERRAE b =




