
 
Chef’s Sam Tasting Dinner Set Menu 

主廚推介餐單 

Four-course set 四道菜嚐味套餐 

每位 per person HK$698 │      1,482 
 

Additional HK$268 │     569 points per person for 2 glasses of sommelier’s bespoke paired wine 

另加每位 HK$268 │      569 積分專享兩杯侍酒師餐選醇酒搭配 

 
精選菜式(WT)可升級另加每克 HK$158 享用季節白松露 

Selected dishes (WT) can be supplemented with seasonal white truffle for HK$158 per gram 

 

Antipasti 前菜  

WT Stracciatella Con Barbabietole -  

Smoked Stracciatella cheese with beets, raspberry and melba toast 

絲綢芝士配紅甜菜根、紅桑子及脆多士片 

or 或 

WT Fassona Beef Tartare -  

with honey mustard, crispy rice, quail egg and parmigiano cheese  

 法索納牛肉韃靼配蜂蜜芥末、脆米、鵪鶉蛋及巴馬芝士 

or 或 

Gambaro Rosso - 

Sicily red prawn tartare with green apple, chives, crown of kadaifi pastry and Oscietra caviar 

西西里紅蝦韃靼配青蘋果、法蔥、卡達菲酥皮皇冠及魚子醬 

(A supplement of HK$118 per person 另加每位 HK$118) 
 

Primi Piatti 麵食   

WT Piemontese Agnolotti di Coda di Bue -  

Homemade oxtail agnolotti with Celeriac purée and chips 

自家製牛尾雲吞配西芹頭蓉及脆片 

or 或 

WT Fusilli Lunghi Bucati al Pesto di Pistacchio -  

Fusilli lunghi bucati with pistachio and parmigiano cheese 

意大利扭紋長通粉配開心果及巴馬芝士 

or 或 

Fettuccine Ricci di Mare - 

Fettuccine with sea urchin sauce, sweet pepper and chilli 

辣海膽寬條麵及甜椒 

(A supplement of HK$118 per person 另加每位 HK$118) 
 
 
 
 

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. 

每款菜式均選用多款材料烹調，不能詳述於此菜單。如有任何喜好或食物敏感，請與我們的服務員聯絡。 

 

 



 
Secondi Piatti 主菜 

WT Grilled Westholme Wagyu Striploin MBS6-7 - 

with charred lettuce, Parsnip and morels jus  

香烤澳洲和牛西冷 MBS6-7 配烤生菜、白甘筍及羊肚菌汁 

or 或 

Barbarie Duck Breast - 

with pumpkin, endive and aged balsamic vinegar 

 烤巴巴拉鴨胸配南瓜、黑醋及菊苣 

or 或 

Seared Sea Bass -  

with Jerusalem artichokes, leek confit, mullet roe and nori 

香煎爐魚配菊芋、大蒜及海苔烏魚子 

or 或 

Baked whole wild New Zealand blue cod, Al cartoccio -  

with lemon, tomatoes, herbs, mashed potatoes, almond, broccolini and lemon butter sauce  
香草番茄檸檬焗原條野生紐西蘭藍鱈魚配薯蓉、杏仁及西蘭花苗伴檸檬牛油汁 

(For 2 persons, a supplement of HK$68 per person) 

(可供 2 位享用，需另加每位 HK$68)  

 

Dolce 甜品 

Tiramisù Classico -  

Classic Tiramisù 

招牌 Angelini 意大利芝士餅 

or 或 

WT Chestnut Cake -  

with chestnut cream, puff layer, tonka bean and hazelnut 

意式栗子蛋糕配零陵香豆及榛子  

or 或 

Gelati/Sorbet – 

Italian ice cream or sorbet of the day  

精選意大利雪糕或雪葩 

 

 

Selezione di Caffè/Tè - 

Selection of coffee or tea 

精選咖啡或茶 

 

 

 

 

 
Shangri-La Circle Redemption Awards are subject to the Shangri-La Circle programme Terms and Conditions. 

香格里拉會兌換獎勵需遵守香格里拉會計劃的條款與細則。 

This menu cannot be used in conjunction with other promotional offers, discounts and cash coupons.  

此菜單不可與任何其他折扣、推廣優惠及現金券同時使用。 

Subject to 10% service charge 另加一服務費 


