DINER DEGUSTATION [ElkRGAESE:E

HAMACHI MI-CUIT AUX AGRUMES

beetroot marinated | cucumber mignonette | smoked salmon roe

ARERORER | FNRE | BE=JCE

or sk

PORK BELLY CROQUETTE

apple and calvados compote | pickle turnips | red endive

AIEWOILLE | BRERERES | MRS | 45

or &

PAN-SEARED DUCK FOIE GRAS ADD %7 $150
plum jam | pistachio praline crumble | brioche foast

BREEHT | 188 | MORE | EiHES

BOUILLABAISSE

crustacean oil | garlic tfoast
ohEEES | R | mEZ T
or g

FOREST MUSHROOM VELOUTE

cep oil | chive chantilly
HERS | FHEE | FZEAR

or 5

SIGNATURE LOBSTER BISQUE ADD %0 $50

créme de cassis
BheERES | BllaE

DUO DE BOEUF
roasted striploin | beef cheek mille-feuille | sweet corn |
crispy shallot | red wine bone marrow sauce

B | FEETRE | BHEK | JFAEDE | DB 5SS
or g

OCEAN TROUT
mussels | green peas | leek ash | dill beurre blanc
B | B0 | B2 | KER | FERBESHT

or =

AUSTRALIAN WAGYU FAUX-FILET ADD 571 $280
grilled sirloin | caramelized onion | veal jus

BEENNESL | SEFE | S50t

ENTREMETS MANGUE
mango mousse | matcha ganache | croustillant | vanilla chantilly
TRARER | TREH | WXL | BEIE | EREZRE

or =

BATONNET DE CHOCOLAT NOIR 70% DU PEROU
chocolate Namelaka | caramelized hazelnut | hazelnut crunch | raspberry ice cream

MBIO%RENER | KEDEL | KT | BFRE | ARFSE
B 690 per guest

WINE PAIRING #BE& B

SELECTION OF 2 OR 3 WINES 2 glasses Mtk 3 glasses =#f
FC M e = = 268 368
CONRAD HONG KONG glasses Bk bottle B3
SIGNATURE SPARKLING TEA 110 520

BEEREERERER

SICHUAN JASMINE TEA | ITALIAN BERGAMOT | INDIAN SANDALWOOD
PEIMIEEFTE | RAMEFH | BDEBEAR

Our food and beverages may contain traces 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.
EERHNBEYRNTEZEMNENSY REERAHAREMIEFTESERRY - NARFREBRAUELEYEY BOBEBLETHREYRS -
Prices are in Hong Kong dollars, subject to 10% service charge

FIBEEHEBTAERSMN—REE -



