ANGRAM THEENC[AVE

BISTRO & BAR

2 MGALLERY ¢ 2 CHEFSe 1 STORY
4 HANDS DINNER
31° July

Presented by
Chef Hubert & Chef Fai

Welcome Bites

Snails & Parsley Cromesquis

AN IR PG AL T

Lobster Cocktail & Tai O X.O Sauce
FEMRFE R VDA - KX O

House Made Sharing Bread

Seaweed Butter, Onion Roscoff Butter

HRRUA A (SR AR R PR U )

The Seashell

Scallop Ceviche
et v MR T
Glass of Santenay, Justin Girardin Burgundy, 2021 (Chardonnay)

The Foie Gras

Seared Goose Liver, Morels, Asparagus
FEHIREAT - FREH - A
Glass of Pinot Noir, Louis Latour Burgundy, 2022

The Fish

Saikyo-Style Cod Fish
VB £

The Meat

Wagyu Beef Tenderloin, Potato Layer, Porto Jus
AR TR - RS
Glass of Saint Emilion Grand cru, Chateau Magnan La Gafelliere, 2019

The Discover
Uni Cheese Cake & Coconut Sorbet
WEZ LB - T

The Comfort
The Truffle
/N

HK$988 per guest
Wine pairing $348 (3 glasses)

All prices mentioned are in Hong Kong dollar and 10% service charge applies Fi 8 E ¥ ¥ A G AT » 75 53— i %
Accor Plus/ ALL Plus Members will receive a 10% discount MEFIA-FH:/ HEF 55 R 6 B 7 S0P i



