Weekend Winter Lunch

Foie Gras
George Bruck / Wild Mushroom / Brioche

Abalone
Australia / Liver / Caviar

Turbot
France / Kohlrabi / Wasabi
or
Red Prawn
Carabinero / Charcoal / Crumpet
Supplement 288

Duck
Guangdong / Puntarelle / Blood Orange
or
A5 Olive Wagyu
Kagawa / Roscoff Onion / Black Truffle
Supplement 388

Winter Forest
Dark Chocolate / Cepes / Buckwheat

5 courses 1,988 per person

Sommelier's Selection Wine Pairing 5 Glasses
Discovery Pairing 1,880 | Connaisseur Pairing 2,500 | Iconic Pairing 4,000
(75ml per glass)

Sommelier's Selection of Non-Alcoholic Pairing 4 Glasses 880
(100ml per glass)
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Menu by Uwe and Wa

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