
All prices are in Hong Kong dollars and are subject to 10% service charge. 
Please advise our team of any particular dietary requirements. 

 
 

 

 

 
 

White Asparagus 
Smoked Jambon de Savoie, Buckwheat Crispy, Reblochon Espuma, Parsley Cress 

$288 
 

Champagne Henri Giraud, Esprit Nature NV — $260 
 
 

Crozets au Sarrasin 
Diot Sausage, Baby Leek, Beaufort Cheese 

$348 
 

Domaine des Orchis, Savoie Instant Present Mondeuse 2022 — $180 
 
 

Pan Seared Perch 
Pointed Cabbage, Pancetta, Trout Roe, Lemon Beurre Blanc Sauce 

$418 
 

Domaine Partagé Gilles Berlioz, Savoie Chignin Bergeron “Les Filles” 2020 — $250 
 
 

La Tarte aux Myrtilles 
Génépi Whipped Cream, Fromage Blanc Ice Cream 

$188 
 

4-COURSE SET MENU 
Enjoy the complete 4-course menu at a special price of $1,080 per guest. 
Enhance your experience with a 3‑glass wine pairing for $538 per guest. 

 
 

Savoie Cheese Platter  
Tomme de Savoie, Beaufort, Reblochon, 

Chevrotin Des Aravis, Bleu De Termignon, Figs Compote 
$328 

 
 

Barjaque in the Alps 
Dolin Génépy Le Chamois, Elderflower, Citrus, Tonic Water 

$150 

https://www.bing.com/ck/a?!&&p=70646da6b8772461848f159a726f24a7182f4484d0f241c4323df3b78270d427JmltdHM9MTc3MjMyMzIwMA&ptn=3&ver=2&hsh=4&fclid=100313dd-4cea-6bf9-1765-05b14d2a6ab7&u=a1aHR0cHM6Ly9pbnNhbmVseWdvb2RyZWNpcGVzLmNvbS9jbGFzc2ljLXNhdWNlcy1mb3ItZmlzaC8&ntb=1

