
 
 

 
available as a choice for the whole table 

prices are in hong kong dollars and subject to a 10% service charge 
for any information on allergen and dietary requirements please ask your server 

 

 
 

japanese crab meat seaweed salad, shima-aji sashimi, seared salmon carpaccio with ikura  
日本蟹肉海藻沙律,深海池魚刺身,火炙三文魚薄切伴三文魚子 

sashimi 
lobster and sea urchin chawan-mushi with miso bisque 

龍蝦海膽茶碗蒸配味噌濃湯      

 
italian red prawn risotto with cauliflower pure and capers powder 

意大利紅蝦燴飯配椰菜花泥及酸豆粉 

 
chilean sea bass tatsuta-age with minced prawn dashi-ankake sauce and kabura-mushi 

智利鱸魚竜田揚配蝦高湯餡汁及蕪菁蒸盅      

 
beef tenderloin milanese with mushrooms, winter chestnut and black truffle sauce  

米蘭風牛柳配野菌、冬栗及黑松露醬      

 ‘ 

 m m 
christmas velvet  

vanilla mousse & cinnamon heart rich cookies soft 
聖誕絲絨蛋糕 

 
 

 

 

 
 

  


