CHEF'S SEASONAL SELECTION

APPETISER RiZE

Triple of Tuna
BEA=ER
Yellowfin tuna tartare, charcoal-grilled tuna and crispy tuna croquette

FEAMM  REFZARBREEATED
OR/ 8
Hokkaido Scallop Bisque
18 % RS
Seared Hokkaido scallop, seafood bisque and garlic brioche
BRULBES T BHRESRFEFBZ T
OR/ 5
Hong Kong Shrimp Toast
BRERZ L
Prawn mousse, sesame toast, yuzu aioli and herbs

BREBEBZ IR TFEEEREE

MAIN COURSE E3

Pan-seared Grilled Halibut
ERUEEELLE &

Mentaiko risotto, sweet corns, asparagus and beurre blanc
PAAFRAFIER - XK - AR BBE4ET
OR /5
Grilled U.S. Pork Rack
EXEREBRR
Soju glaze, kimchi-yuzu compote and roasted cauliflower
BXABREE  FHMmTERBEBRER
OR/ &
Charcoal-Grilled Flank Steak
RIEFEH

Pumpkin mille-feuille, roasted shallots and red wine jus
FATE  BARBERADERT

DESSERT #Hia

Mango Coconut Mousse
ERPERH

Mango compote, coconut mousse and pomelo sorbet
ERRE BFEARMTERE

OR/ &
Hazelnut Mille-Feuille

B¥TEEK

Hazelnut praline cream, caramelized puff pastry and milk ice cream
BIRCERE ERETERERFDER
2-course set MiER 3-course set =l
51z HK$388 per person 51z HKS$488 per person

Elevate your dining experience with the following add-ons:
RAGHAERES  SFUUTMEER:
Freshly-brewed coffee or premium tea FEMBERHEEE Z—H +HKS38
A glass of selected house wine 24 HEE—# +HKS$68
A glass of sparkling wine it 88 +HKS78

* All prices are subject to a 10% service charge FiEEE AR —REE

* Other dining discounts (including ALL Accor /ALL Plus 2.0 members) and promotion offers
TH E are not applicable to this special promotion menu. E 88T H1(824E ALL - Accor ERLEREE/
KEBEFEE)REHEETERRILSIEERE



