Degustation Dinner Menu
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Appetizer 5%

Apulia burrata cheese with semi-dried cherry tomato and Genovese basil pesto
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or 8%

Beef carpaccio with black truffles, rocket, parmesan cheese and lemon vinaigrette
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Soup %

Adriatic seafood soup
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Homemade crab ravioli with salmon roe and saffron cream sauce
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Mains £33

Wagyu beef cheeks with red wine sauce and mashed potatoes with black truffles
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or g

Assorted grill seafood platter (Scallop, prawn, octopus, salmon and mesclun salad)
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Dessert &5

Soffice al cioccolato e nocl
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&1 Per person

HK$1,180 | € 2,272

Additional HK$550 | 1,162 Points per person for 4 glasses of sommelier’s bespoke paired wine
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Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
Please inform our server if you have any dietary preferences or allergies.
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Shangri-La Circle Redemption Awards are subject to the Shangri-La Circle programme Terms and Conditions.
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Subject to 10% service charge BIMN—ARFHE



