“THE SHANGRI-LA WONDERLINER”
SET MENU

(ZHRERAFAHR] T8

Beef tartare with egg yolk, shallot and sabayon
THBEEESER AEARDERE
or I
Lo Hei with beetroot salmon, carrot and yuzu

HEEARXBE-_A HBRMF

Bruno & Christiane Olivier, Signature, Blanc de Noirs, Brut, Champagne, France n.o.

Pe

Lobster bisque with poached lobster and tarragon cream
EBREGEKEAEBRRES BE
or I
Rutabaga soup with honey, caraway and cream

REHEGERE ATrHRER

Chardonnay, Stonier, Mornington Peninsula, Vicloria, Australia 2022

-

Lobster risotto with piquillo and lobster sauce
A W EOK @ ARG P R OF AT R OB BE MRt
or
Beef sirloin cap with French fries, heirloom carrot and beef jus
Me FEBEFEER REHERE AT
or I
Wild mushroom homemade linguini with truffle and Parmesan

SHEBRFAXRMBARBERERZ

Le Difese, Tenuta San Guido, Tuscany, Italy 2019

-

Jasmine tea mousse with pear firecracker and raspberry sorbet
FERBTAARFELARARTS @
or I
Milk chocolate and mandarin choux puff with citrus

I EDIR R RES

Three-course set HK$598 per person = jéi % £ & § it HK$598
Additional HK$185 per person for red and white wine pairing
Including 2 glasses of wine (100 ml)

BABUAMOKSISSZHEREY - BFEBEL AXE®HH 100 Z )

Four-course set HK$798 per person I j& % £ & 5 T HK$798
Additional HK$350 with champagne, white and red wine pairing
Including 3 glasses of wine (100 ml)

BB MHKSS0ZHEHAY - BFRBEEEERA AXH=H 100 Z )
Price is subject to a 10% service charge 5 Il — i 7 &

#FindYourShangrila




