CHEF’S SEASONAL CREATIONS

APPETISER B3
Hamachi & Hokkaido Scallop Tiradito i H & Kt iGE% 7 &1

Yuzu Ponzu, Compressed Cucumber, Salmon Roe

MRS - B XAK
OR/ =k

Tom Yum Tomato Bisque L EEHES
Poached Seafood, Coriander Qil

1BRBE - BFROA
OR/ T

Pan-Seared Foie Gras & Rl#s 3T
Fig Vol-au-Vent, Pear & Port Wine Reduction
\|IERKE - BRERBIEERET

MAIN COURSE 3

HAeward- Wawung Signature Disli i FfFHfm}

Crafted by the 2026 Young Chef Culinary Competition Champion
H20262 EREHMELBREERE L&t

Pumpkin Trio and Miso Cod EI=FE% « kIR
Local Soy-Marinated Cod, Pumpkin Seed Pesto, Pickled Plum Pumpkin Purée &
Layered Pumpkin Terrine
THETERERL BNFEE ENENERENTES

Upgrade to this award-winning dish for an additional HK$48.
ARZALBEREN - RFE S HK$48

OR/ &

Grilled Lamb Loin ¥4 740
Miso Eggplant Purée, Grilled Asparagus, Black Garlic Jus
TRAE AT F R - EEE - B
OR/ =
Char-Grilled Australian Flank Steak #1841\

Truffle Celeriac Purée, Confit Shallots, Broccolini, Black Pepper Red Wine Jus
NEBEHFER A  ARTH - ENAEET

DESSERT FHia

Valrhona Chocolate Mousse =% %k & h H#4
Raspberry Sorbet, Chocolate Crumble, Fresh Berries
BETFEM  KEOMBHN - FEESR

OR/ &
Lemon Meringue Tart & E A #E

Vanilla Ice Cream, Lemon Curd, Candied Lemon Zest

EREER - BEE  EEERK

2-course set MBS 3-course set =3
51z HK$388 per person 512 HK$488 per person

Elevate your dining experience with the following add-ons:
RAZHWAERRE  SZEUUTMEBEE:
Freshly-brewed coffee or premium tea EEMBEHBRE R —F +HKS38
A glass of selected house wine fERALH&E —1F +HK$68
A glass of sparkling wine HEiSREE +HKS$78

* All prices are subject to a 10% service charge FiEEE &R I—REE

* Other dining discounts (including ALL Accor / ALL Plus 2.0 members) and promotion offers are not
TH E applicable to this special promotion menu. H b8 &k #7#0 (£1F ALL - Accor R LR E S/
HEBEFEE) REHEZETEANLSBIEERE -



