$h 4 S A TRAK

aQua . oguo\uno

Sunset Dinner

tuna and yellowtail carpaccio with caviar and seaweed salad
BER RHAED) - BRaT - BR0E

spicy chopped fatty tfuna and avocado
BRGZRBHRE  FRE

slow cooked pork and japanese eggplant miso soup
IERRER - HAMFKRIES

burrata with fresh figs, datterino fomatoes and pesto sauce
AR TEEETR - BhENREE

king crab salad with caviar, cucumber and green apple extract
ERVERERERFELS AR SERBEE
additional HKD 98 5 JTHKD 98 7¢

select one

barley & rice, spicy cod roe, sea urchin and squid
HABE - BBATF=305  BIE &

lobster linguine, tomatoes, chilli, lemon and aromatic herbs
BRIREAAE - Ehh - Bl - 2R - BE
additional HKD 98 Z /1] HKD 98 &

select one

charcoal-grilled black cod marinated with saikyo miso
RESAPIRIE

whisky glazed sucking pig with seasonal vegetables
B+ ZMEI RS SR

seared blue fin tuna fillet coated in pistachio with sweet & sour eggplant and roasted tomato
BN O REEN  RORERBERHER
additional HKD 198 Z /1] HKD 198 &

stone-grilled wagyu and crispy garlic chips
served with three sauces: onion and garlic - sour soy - sansho pepper soy
BENS - Bk - —80t
additional HKD 368 per portion 55711 HKD 368 7z

matcha-me
vanilla and white chocolate japanese ganache, matcha mousse & crumble and matcha dome

RERAFIKERE BRI NE

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



