Lunch

Abalone
Australian / Smoked / Liver

Foie Gras
Georges Bruck / Dekapon / Brioche

Sika Deer
Rhug Estate / Tortellini / Consommé
Red Prawn
Carabinero / Garum / Sourdough
Supplement 488
Lamb
French / Pepper / Pesto
Beef
Brandt Sirloin / Potato / Jus
Lobster
Boston / Thermidor / Croissant
Supplement 80
Banana

Whisky Wood / Milk Chocolate / Caramel Sauce

Mandarin
Red Date / Chocolate / Osmanthus

Cheese
Artisanal / Jam / Honey Comb

3 courses 788 per person
(1 starter, 1 main, 1 dessert)

4 courses 888 per person
(2 starters, 1 main, 1 dessert)

5 courses 1,208 per person
(2 starters, 2 mains, 1 dessert)

Sommelier's Selection of Non-Alcoholic Pairing 180 per 2 Glasses
All Served 100ml per Glass

Sommelier’s Selection Pairing 320 per 2 Glasses
All Served 100ml per Glass

Menu by Uwe and Wa

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