tbb+

mO]j SET DINNER /V/eww =pxms

PATISSERIES + CAFE AVAILABLE DAILY 18:00 - 21:00

WELCOME DRINK 08 &

SAKURA SOUR / #TEi@i5458R

Cherry Sakura Blossoms Syrup + Lemon Juice + Soda / #B7EHE5E ~ &5+ ~ #R5Tk
STARTER #i3

HAMACHI CEVICHE / E&saH ARl &8 A
Yuzu Pickled Radish + Red Radish + Baby Cucumber + Garden Cress + Caviar
HFAAR ~NIEE - WMEN - HEXE - AFE

Or g
JAPANESE CORN POTAGE WITH CRAB MEAT / HREBAEXKIFEES £

Croutons + Chervil / MEEEEIK ~ HoiE

MAIN COURSE 3

GRILLED SPANISH DUROC PORK CHOP WITH TERIYAKI SAUCE
RIETEARTHRRHEEEN

Roasted Purple Sweet Potato Wedge + Mix Green + Cherry Tomatoes +

Hothouse Cucumber + Wafu Dressing / {52/ ~ 024 x « HER ~ AES/M ~ OUNAE T

Or g}

MISO GLAZED NORWEGIAN SALMON FILLET / FHbkMIE i m = X &l
Sautéed Leek + Buttered Edamame + Shimeji Mushroom + Spring Salad + Edible Flowers
WARE -~ T - A% - MEDE - BREETER

Or g}

CREAMY MENTAIKO SPAGHETTI / BBAF2EEAFN
Onsen Tomago + Tobiko + Nori Seaweed + Shredded Parmesan
BREE BN KX -BEEZL

Or =

GRILLED AUSTRALIA BLACK ANGUS 100 DAYS GRAIN FED RIBEYE STEAK
EEMI00 XA LIRS (Additional / S ... $50)

Spring Salad + French Fries + Shallot Red Wine Sauce / HEE « 2§ ~ & B ALE T
DESSERT 2

HOMEMADE PATISSERIES OF THE DAY / BR&ZARKESE

$398 per person / &1

%k %k % k %

Additional $50 to enjoy a glass of house red, white or sparkling wine
S0 $50 R = MIEEA - A AR EEE 1T

Additional $50 to enjoy a appetizer and soup

537N $50 7 B = A B R K08 &

Additional $20 to enjoy a cup of coffee or tea

530 $20 7] = A Mk Ko 55 —#F

f vegetarian / =5 j Spicy / =& 5__;. Crustaceans / F7448 E Contains Nuts / 22

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE [ {Bi&5 8185 N —AR &

IF YOU HAVE ANY DIETARY REQUIREMENTS, RESTRICTIONS, AND FOOD ALLERGIES, PLEASE INFORM OUR SERVICE TEAM
MREEEARBER - RENEWBH > FEARBEX




