Destination Lantau : A Culinary Discovery
SHhXf - ERERZIK

=1z HK$588 per person

Nectar Pairing (Non-alcoholic beverages $188) #E 5 mEl%T $188
Potion Pairing (Wine and Gin Pairing $348) &#%f & 52 S B4 HEL $348

Embark on an unparalleled gastronomic journey that fuses the distinctive flavors of
Lantau and Hong Kong with refined Western culinary techniques.
UERSERLESEBNEFEE  BEANEHEE  RE—BEZXTARKEENRE 2K
For the best dining experience, this menu is designed to be shared by the entire table.
RTRHEENAERE  HOXERFTHREREH=Z -

AMUSE BOUCHE FAB %
Grilled Squid and Crispy Whitebait
Spicy chorizo puree
EEAZMERRA  RERENTHE

FIRST COURSE E5%
Hong Kong Style Gazpacho
BRI RS
Argentinian red shrimps, Hokkaido scallops, Hong Kong
preserved plum, brown sugar ginger
FIREALYR - ILBER T - BEFEE - BREE
Pavilion Fruit Punch
Pavilion R &8
Glass of Rose by Ott, Provence, France
SEERERE

SECOND COURSE &5
Lantau Style Risotto
[ R | @R E K FBER
Abalone, Lobster, dried scallop, Jinhua ham
FRdff - BEMR - BT - SENR
Glass of Viognier “Supernovae” Julie Karsten, Rhone Valley
EEIRE

SORBET Ei#
Time to “Breeze” Fruit Sorbet
BHERERE
Hong Kong “TWO MOONS" Gin
IR ith B AE B A RIS EER

MAIN COURSE FZ
Grouper Two Ways
ANARME
Fish maw, dried shrimps, passion fruit & yuzu sauce
BB - 158 - BERM T
Hong Kong Mezzanine Makers Sparkling tea
7Kt A i Mezzanine Makers R85
Glass of Te Pa Sauvignon Blanc, New Zealand, Marlborough
PR

OR

Lantau Style Surf & Turf
KU BE R
Australian M4 Wagyu, sea cucumber, shrimp paste red wine jus
BINMARIS - B2 - BBADET
Hong Kong Mezzanine Makers Sparkling tea
7K ith &% #EMezzanine Makers RE%E
Glass of Cotes du Rhone “Metaphysiques des cuves”, Julie Karsten, Rhone Valley
EBIALE

DESSERT # &
Tung Chung Sweet
HOmEHEE
Hazelnut mousse tart, citrus peel, longan, malt sugar
BFRAE  RE - ER T

All prices mentioned are in hong kong dollars & 10% service charge applies
FAE RGBT EREAS N10%MRIBE
Accor Plus/ ALL Plus Members will receive a 10% discount
KEAFE ReBEFEETZMESR



