
All prices are in Hong Kong dollars and are subject to 10% service charge. 
所有價格均以港幣計算，另收加一服務費。

If you have any special dietary needs, food allergies, or intolerances, please inform our service team.
如有任何特殊餐飲需要、食物過敏或食物不耐症，請通知我們的服務團隊 。

NATIONAL DAY 
4 - COURSE Dinner set

1,788 per adult (成人每位) 

Canadian Lobster Ceviche
Avocado, Bell Pepper, Pickled Red Onion, Chives, Taco Chips

酸橘汁醃加拿大龍蝦 
牛油果,燈籠椒,醃紅洋蔥,香蔥,墨西哥脆片

*
Butternut Velouté

Roasted Butternut, Duck Leg Confit, Sautéed White Shimeji Mushrooms
南瓜濃湯 

烤南瓜,油封鴨腿肉,清炒白玉菇

*
Roasted Wagyu Beef Tenderloin

 Glazed Banana Shallot, Parsnip Purée, Truffle Sauce
香烤和牛牛柳  

蜜餞法國長型乾蔥,白甘筍泥,松露汁

*
Buckwheat Chocolate

Chocolate Cream, Buckwheat Ice Cream, Caramelized Wheat Grains
蕎麥朱古力雙重奏 

朱古力奶油,蕎麥雪糕,焦糖脆麥粒

Menu inclusive of a glass of NV Taittinger, Prestige Rosé Brut
套餐包括一杯香檳


