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Scottish Smoked Salmon
Fennel, Blood Orange, Citrus Dressing, Salmon Roe
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Potato Velouté
Leek Confit, Parmesan Croutons, Winter Black Truffle
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Spicy Wontons in Chili Sauce
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Herb-Crusted Halibut
Parsnips, Saffron Sauce
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Braised Beef Cheek
Baby Carrot, Black Truffle Creamy Polenta, Bordelaise Sauce
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Hainanese Chicken Rice
Chestnut Broth
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DESSERT # &
Citrus Vanilla Tart
Bergamot Agar
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Inclusive of Tea or Coffee
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All prices are in Hong Kong dollars and are subject to 10% service charge.
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Please advise our team of any particular dietary requirements.
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