CHEF’S SEASONAL CREATIONS

APPETISER aﬁEI,!§
Seared Smoked Salmon Tataki KE=X&

Yuzu Ponzu Dressing, Coriander Oil, Pickled Daikon

MYET - B8 - MO #EE
OR/ =

Corn & Crab Velouté EHEXKES
Crab Croquette, Chive Oil, Crispy Corn
BT - BEH - BRIK

OR/ =}
Clam Chawanmushi 1R BBz

Fresh Clam Meat, Shimeji Mushrooms, Dashi Broth
HIRE - BEHK - BFE5

MAIN COURSE % _
AWARD-WINNING SIGNATURE DISH BE{§#2E &
Crafted by the 2026 Young Chef Culinary Competition Champion
H20262 BEEMELBREERE D&

Pumpkin Trio and Miso Cod FEI=E% « LKIEER
Local Soy-Marinated Cod, Pumpkin Seed Pesto, Pickled Plum Pumpkin Purée &
Layered Pumpkin Terrine
A EBETERER BAFEE ENENRRELATES

Upgrade to this award-winning dish for an additional HK$48.
ARZAUBERN 0 RFE S0 HKS48

OR/ 3}
Pan-Seared French Duck Breast ERUEE &K

Wild Mushroom Tart, Truffle Celeriac Purée, & Port Wine Jus
HHEE NREAFESRRSEET
OR /5
Char-Grilled Australian Flank Steak 5% &8 M 4B 1

Potato Gratin, Shallot Purée, Broccolini and Black Pepper Red Wine Jus
RTEERF  AEEE  ARTERENADEET

DESSERT &l &
Earl Grey Croissant Millefeuille BB %4 & B T B Bk

Earl Grey Cheesecake Cream, Pineapple Compote and Milk Ice Cream

BBERZIRE  HEREBRIDNER
OR/ =
Baked Apple Crumble FHEREE

Vanilla Ice Cream, Cinnamon Crumble and Calvados Caramel

ZREER  AEBRNRARCHLERE

2-course set B 3-course set ZilF
=1z HK$388 per person =1z 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 f&BAL &8 —F +HK$68
A glass of sparkling wine MEEREE +HK$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/
HEBRFEE) REHEETEANLSEIEERE -



