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Spring Degustation Dinner Menu
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MOECHE CROCCANTI, INSALATINA PRIMAVERILE, CONDIMENTO DI
YOGURT ALLE ALGHE MARINE E LIMONE
Crispy soft-shell crab with spring salad and lemon-seaweed-yogurt dressing
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ASPARAGI BIANCHI AVVOLTI IN LARDO DI COLONNATA SERVITI CON LA SUA VELLUTATA
White asparagus wrapped in Colonnata lard
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GNOCCHI DI PATATE AL S.PIETRO (ERBE - BORRAGGINE - MAGGIORANA ACETOSA -
FIORI DI ZUCCHINI) TARTUFO PRIMAVERILE

Potato gnocchi with John Dory, borage herbs, sorrel, zucchini flower
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COSCIETTA D’ANATRA CARAMELLATA
Caramelized duck leg
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MOUSSE ALLO YOGURT CON FRAGOLE

Yogurt mousse with strawberries
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SELEZIONE DI TE E CAFFE

Small pastries with coffee or tea
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I HK$938 | 1,972 Points T&%) per person

Additional HK$630 | 1,203 Points per person for five 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 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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Subject to 10% service charge Sh—R%E



