
À la carte

Starters
Veal 
France / Tartare / Smoke
488

Oyster
Ostra  Regal / Horseradish/ Caviar
388

Scallop        
Scotland / Kintoki Carrot / Vin Jaune
388

Red Prawn     
Carabinero / Charcoal / Crumpet
738

Menu by Uwe and Wa 

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

Mains
Turbot     

France / Kohlrabi / Wasabi
688

Sika Deer
Rhug  Estate / Tarte Tartin  / Parsnip

688

Beef Calotte
Brandt / Roscoff Onion / Black Truffle

788

A5 Wagyu
Kagawa / Roscoff Onion / Black Truffle

988

Desserts
Souffle       
Ginger / Speculoos  / Pu -Er Tea
238

Quince      
Confit / Pear / Vanilla
238

Cheese  
Artisanal / Jam / Honeycomb
238
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菜單由Uwe及Wa設計

價格以港幣計算 |另加一服務費
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