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Chef Sam’s Summer Tasting Dinner Menu
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*TUETEHK$628 for 4-courses | = 1.208 F&5H
FiEHHKS688 for 5-courses | = 1,323 &S

Additional HK$278 | = 535 Points per person for 2 glasses of sommelier’s bespoke paired wine
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*Antipasti B
Hokkaido Scallops ®

Low-temperature cooked scallops with tomato velouté and mascarpone
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La Burrata @
Burrata espuma with ume-infused tomatoes and tomato crisps
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Uovo ®
63°C egg with shiitake mushrooms, amaebi and lobster bisque
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*Primi Piatti 8 &
Rigatoni alla Carbonara

with Wagyu beef bacon, egg yolk and Parmigiano Reggiano cheese
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Fettuccine Ricci di Mare ®
Fettuccine with sea urchin sauce, sweet peppers and chilli
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(A supplement of HK$118 5510 HK$118)
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v *Secondi Piatti =3

Suzuki ®

Pan-seared sea bass with daikon radish,
edamame beans and mentaiko
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Grilled Westholme Wagyu Striploin MBS6-7 ®

with beetroot purée, potatoes and shishito peppers
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*Dolce #H @
Uji Matcha Panna Cotta

with black sesame mascarpone Chanti”y and yuzu curd
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Selezione di Caffe/Te
Selection of coffee or tea
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Contains beef ' Contains Seofoodf Vegetarian
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Due to the complexity of our menu dishes, some ir1gr£-rdier1ts are not mentioned in the descripti{m_
Please advise our colleagues of any preferences and 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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This menu cannot be used in conjunction with other promotional offers, discounts, Shangri-La Circle points

redemption and cash coupons
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All prices are subject to a 10% service charge
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