“THE SHANGRI-LA WONDERLINER”
SET MENU

(ZRERAFAHR] EF

Beef tartare with egg yolk, shallot and sabayon
TABREESES AERVER
or
Tuna ceviche with avocado and grapefruit

M& S AR W OR K T

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

-

Lobster bisque with poached lobster and tarragon cream
EHEGEKAEBRRKRES R
or I
Asparagus soup with matcha and cream
HHAKFBRG

Chardonnay, Stonier, Mornington Peninsula, Victoria, Australia 2022

-

Scallop risotto with pea and garlic
WFEANBEHRES SR KX
or
Beef sirloin cap with French fries, seasonal vegetable and beef jus
HREIEENEFER BLRIRFRG
or
Wild mushroom pappardelle with morels and Parmesan

FEBRGEANMBRAEFNARESEZ

Le Difese, Tenuta San Guido, Tuscany, Italy 2019

<+

Guanaja 70% mousse in glass
with caramel sauce and chocolate crunch
0% BEXAENDESEERT R ARG DN
or
Strawberry Eton Mess
with crispy meringue and vanilla Chantilly

TPHRFENREEBEATRENE R

Three-course set HK$598 per person = ji & £ & & {1 HK$598
Additional HK$185 per person for red and white wine pairing
Including 2 glasses of wine (100 ml)

HAMVEA S MHKSISS ZH B A H - OB EAL BXEmH 100 Z7)
Four-course set HK$798 per person [l i 3 € & & it HK$798
Additional HK$350 per person with champagne, white and red wine pairing
Including 3 glasses of wine (100 ml)
AR S IMHKS0ZABEAY - BREEEERA BXE =4 100 Z71)

Price is subject to a 10% service charge 5 Il — i 7 &

#FindYourShangril.a




