STARTERS

S (ALL TOGETHER)

5

b " Brittany oysters & Ponzu dressing

bass Carpaccio, Sea urchin, Ikura, Lemon zest
- Alaskan king crab & Salmon roe brioche

. ‘Truffle leek tart, Egg mimosa

Foie gras & poppyseed créeme brilée

Beef tartare, Aged parmesan, Caviar

.

MAIN COURSE

SWISS CHEESE FONDUE

Perigord Black truffle, Bread and condiments

DESSERT

(CHOICE OF ONE)

- Yuzu Baba, Japanese mandarin, Chantilly
Crépes Suzette

HKD888/PER (MIN 2 PER)
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