GASTRO BAR MENU

SW it i A5
~ [ E 3ITEMS $240 =

ROOFBAR & BRASSERIE 5ITEMS $380 T

Oyster Selection BEEM L
Kaviari Oscietra Prestige Caviar, Kaviari 7 E 152,
Cream Fraiche on Blinis INEE BB = BR
Black Prawn, Wasabi Mayonnaise 2 A RERE
Sesame Tuna Loin Tataki ZhAk X B2 R

EEE] Geoduck Ceviche, Ginger Soy Sauce FERG TR R, B8

Norwegian Langoustine Tartare, 18 /2 2 At A,

Intense Green Olive Oil, Sea Salt TS, S8

Norwegian Smoked Balik Salmon, MEEFZNE=XA -

Shallot Cream, Blinis F RSB NEE

Natural Range Feed 50% Iberico Ham (36m+) 7B 7 3618 5 50% & E 5%
JRL &7 AR

Wagyu Beef Tartare “Au Couteau” FUIA0 - th

Duck Foie Gras Terrine, Red Fruits BRI, A

Kaviari Oscietra Prestige Caviar Kaviari Oscietra E& & 7%

Served with Blinis & Condiments INEREE ERRL

600 | Price by Tin (30g) 600 | = (3072)

1,960 | Price by Tin (100g) 1960 | 5% (10072)

All prices are in Hong Kong Dollars and subject to a10% service charge
FMEBEABESIN—RHEE



