Mother’s Day Dinner Menu

White Asparagus
Japan / Uni / Blood Orange

*King Crab
Norway / Spring Roll / Yuzu

Abalone
Australia / Liver / Caviar

or

Red Prawn

Carabinero / Charcoal / Crumpet
Supplement 288

Turbot
France / Sweet Garden Pea / Garlic Leaves

Milk Fed Lamb
Pyreness / Baby Artichoke / Black Garlic
or

A5 Olive Wagyu
Kagawa / Morel / Sauce Petrus
Supplement 388

The Queen of Heart
Raspberry / Lychee / White Chocolate

5 courses 1,988 per person
*6 courses 2,388 per person

Sommelier's Selection Wine Pairing
3 Glasses 1,280 | 5 Glasses 1,880
(75ml per glass)

Sommelier's Selection of Non-Alcoholic Pairing 4 Glasses 880
(100ml per glass)

&3

Menu by Uwe and Wa

Prices are in Hong Kong dollars and subject to 10% service charge
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