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APPETISERS
Thinly Sliced Veal & Tuna Tartare

Capers, anchovies & lemon dressing

or

Japanese Scallops Cocktail ."' s
Salmon roes, avocado & tomatoes

or

# Morel Mushroom Salad

Asparagus, walnuts, parmesan, honey & red wine vinegar

Optional Addition
The Seafood Platter

King crab |eg, scampi, oysters, clams & prawns
*Additional supplement of $288 pp (min. 2 persons)

4 SOUPS
(\‘ Clam & Tomato Soup
Fennel, onion & garlic oil 2
or

# Traditional Minestrone
Pesto & crispy sourdough

MAINS

Roasted New Zealand King Salmon Fillet
Spiced chickpeas, pancetta, lime & lemongrass oil

or

Grilled Spanish Ibérico Pork Chop

Mixed vegetable cubes, pine nuts & raisins

.y

or

# Baby Beetroot Risotto

Gorgonzola & hazelnuts

DESSERT
Dark Chocolate & Raspberry Tart

Vanilla cream

s TEA/COFFEE =
J

$888 pp

Prices are in Hong Kong dollars and subjects a 10% service charge. V. )
Please advise our staff if you have any food allergies or intolerances. A Vegetarian
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