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Degustation Dinner Menu
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B Italian Fassona beef tartare with toasted Focaccia and honey mustard dressing
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Roasted pigeon with grilled asparagus, pine nut couscous, cassis sauce
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P Spaghetti with pork cheeks, tomatoes, basil and Pecorino cheese
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Seared Australian lamb loin with gremolata, black garlic mashed potatoes,
smoked cauliflower and natural lamb jus
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Citrus blossom
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Five-course set dinner at HK$1,080 per person | 2,277 Points
FIBFBHMEESM HK$,080 | = 2,277 &S

Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
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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B Contains beef @4 F P Contains pork 2% HA

Subject to 10% service charge 5 N—ARFHE



