DEGUSTATION DINNER  IERKREbE 5L

HOKKAIDO SCALLOP

bottarga crust | sweet corn mousseline
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or 8%

CREME BRULEE AU FOIE GRAS
plum gel | hazelnut brioche
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CREAM OF WILD MUSHROOM
shaved black truffle
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SIGNATURE LOBSTER BISQUE
créme de cassis
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ROASTED BEEF TENDERLOIN
braised short rib | purple potato | heirloom carrot ribbon
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GRILLED SEA BREAM

cuttlefish and tarragon sauce | asparagus | peas
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MILLE-FEUILLE
strawberry confit | vanilla custard
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CHOCOLATE FONDANT

vanilla ice cream
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Coffee or Tea mBEsL 3
Madeleine EZERREE

BAIBEEHK$690 per guest
Subject to 10% Service Charge BUINI—RFEE

Our food and beverage may contain traces of allergens, as our kitchen is an environment where allergens could be present.
For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
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