Ecean Fusion

5-COURSE TASTING MENU
[BFEE]| DEREKRRE

1z HK$548 per guest

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

AMUSE-BOUCHE FB i

First Starter
Golden Crab Duo
BHSB-ER
Crab Meat Salad & Crispy Soft Shell Crab
BrYERERRERRE

Second Starter
Lobster-Infused Arroz Caldoso
T ST RE RIS
Seafood Broth & Abalone
BES MR R

J£BIBE Glass of Santenay, Chardonnay, Burgundy

Hong Kong Sparkling tea Yuzu Genmaicha Rl F Z K%

SORBET B#HS&iE

Homemade Sorbet

Seasonal Selection
BERERKSER

Beluga Vodka R4

MAIN E3E
(CHOOSE ONE #&—)

Pan Fried Turbot
BRZHEA
Hokkaido Scallops & Artichoke Cream
EALSES 7 R SREPEA T

5B HE Glass of Supernovae, Viognier, Rhone Valley
Signature Mocktail 18 ST EE 2H

OR

Wagyu Surf & Turf
A BERSRE AR
“"Westholme"” Wagyu Beef Sirloin & Argentinian Langoustine
“Westholme" M 4742 & IR ZEALIR
JEBIADE Glass of Pinot Noir, Louis Latour, Burgundy
Signature Mocktail BB ERERE

DESSERT & &

House Made Uni Cheesecake BEREBIES +ER
Creamy Coconut Ice Cream ERBETE%

Coffee & tea MIBE=RE

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.
HEERIIENRRUESAERYBEER  NRE B F XE - A

FREEY - L BRAPERD
EMFELEERETHRMBIRAMRBREMELZH  FERMEEBEHAE -

All prices mentioned are in hong kong dollars & 10% service charge applies
FBERGLUBEHERE S M10%RISE

Our approach T
to sustainability Bt
EMWARERRSEH Lol H




