CHEF’'S SEASONAL SELECTION
APPETISER FisZ

CITRUS & HERB-CURED SALMON
HFEEERE =&
OR &,
CRAB ARANCINI, ROASTED PEPPER COULIS AND PICKLED SHALLOTS

B AR AR A BB EC S i B BB AT REEH

OR H,
FRENCH ONION SOUP, BRAISED OXTAIL & COMTE TOAST
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MAIN COURSE E3¢

PAN-SEARED SEA BASS, HANDMADE PASTA & TOM YUM ESSENCE

BRUBHE ARSI F1TEWN
OR E¢
SMOKED BONELESS PIGEON WITH WILD MUSHROOMS RICE POT

FEER B AL REF RN

OR =%,
CHARCOAL-GRILLED FLANK STEAK, ASPARAGUS WITH CHIMICHURRI

B IEY, BEICHRESET

DESSERT gt/

STRAWBERRY ROSE MOUSSE
XS 35087 AR

OR =%,
MANGO COCONUT CHOCOLATE

CREFERE S

2-COURSE SET R #E3Z
45ir PER PERSON HK$388

3-COURSE SET =3H3¢
451 PER PERSON HK$488

ELEVATE YOUR DINING EXPERIENCE WITH THE FOLLOWING ADD-ONS:

TETHEHIR B REER - FZE DU IS

FRESHLY-BREWED COFFEE OR PREMIUM TEA FEEEMIMEE R 5 25— +HK$38
A GLASS OF SELECTED HOUSE WINE }&E 4T 1 & H—#F +HK$68
A GLASS OF SPARKLING WINE fIBC & /M +HK$78

*ALL PRICES ARE SUBJECT TO A 10% SERVICE CHARGE A HEEI—R%E

*OTHER DINING DISCOUNTS (INCLUDING ALL MEMBERS / ACCOR PREMIUM CARD MEMBERS)

AND PROMOTIONAL OFFERS DO NOT APPLY TO THIS SPECIAL PROMOTIONAL MENU. E N C l AV E
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