SWORDFISH TATAKI

Jalapeno | herb persillade | agrumes vinaigrette
XEDIBMM | EHSRIN | EEBRAE | HEBHEET

or sk

BEEF TARTARE

smoked egg yolk | crispy sushirice cake | garlic aioli
ERNEFRMM | EEEE | EREFImE | FEEEE
or g

PAN-SEARED DUCK FOIE GRAS

plum jam | pistachio praline crumble | brioche toast
BRUESH | 88 | BMOSRE | EEHEE ADD 51 $150

ONION VELOUTE
prosciutto crumble

EIVEERS | BARIEEZ K BRI

or

CREAM OF FOREST MUSHROOM

cépe essence | crispy champignon chips
HRESERRS | AHEH | afERER

or g

SIGNATURE LOBSTER BISQUE
créme de cassis

BERERRS | RlmE ADD »71 $50

HALIBUT FILLET EN PAPILLOTE

baked halibut | cherry fomatoes | Taggiasca black olive
clams | mussels

AMENELEERM | BEN | BATEME | )R | 5O

or 5§

LAMB DUO

roasted lamb rack | shank croustillant | jerusalem artichoke
pumpkin mille-feuille

BEFEZ | BieFER | BBBELERT | mINTE
org

AUSTRALIAN WAGYU FAUX-FILET
grilled sirloin | caramelized onion | veal jus

BEENNAESL | SFE | R0t ADD 571 $280

LEMON AND BASIL CLOUD TART

ltalian meringue | lemon verbena gel
EBEEEHNELRE | SNERE | EEHHEEE
or g,

DARK CHOCOLATE SPHERE

pear confit | warm madagascar vanilla sauce
BARENIK | #EER | FEMEMNEERET

B=AI 690 per guest

WINE PAIRING #5E&BEEE

SELECTION OF 2 OR 3 WINES 2 glasses Mtk 3 glasses =#f
FCHEmEl = RE) 268 368
CONRAD HONG KONG glass EE#f bottle B2

SIGNATURE SPARKLING TEA 110 520
HEBRAERERAR

SICHUAN JASMINE TEA | ITALIAN BERGAMOT | INDIAN SANDALWOOD

\ PEIMIZRATE | RAMEGFE | IEEBEAR

N

)

Our food and beverages may contfain fraces of allergens, as our kitchen is a shared environment where allergens may be present.
Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for details.

BERHNENRRKDESANERSY) - AEEAHAREMUAFESERYY - NERHRNRERAHELRYBY - FOERCETHRRVAS -

Prices are in Hong Kong dollars, subject to 10% service charge.
FrAEESM—RBELUETEE -





