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Sunset Dinner
italian tasting menu

"vitello fonnato’’ with marinated raw funa, veal juice, anchovies foam and crispy capers
NEREMEESER - /NFRT - SRRER K EMRKTH

burrata with parsley and lemon zest gremolada, assorted tomatoes and seasonal grapes
MR TREAARER EREMASSRESF

“"poached egg’’ parmesan cheese cream, Jerusalem artichoke foam and truffle
KEEEEEZTRRE BFUARNE

king crab salad with caviar, cucumber and green apple extract
ERNNERBRFERESNASERIEE
additional HKD 98 5 /lTHKD 98 ¢

select one

risotto with porcini mushroom sauce, parsley oil and black truffle
BAANEHRERFTEE - aAKRENRE

braised duck “ravioli del plin”, duck jus, parmigiano fondue and crispy sage
BISREANRT - BAET - BESEZ L - MEREE

homemade potato gnocchi with red prawns and fresh zucchini
BN EERA R EERETN
additional HKD 98 571 HKD 98 77

select one

roasted scottish salmon with caviar, green rocket and citrus sauce
BE-NRkETE  XEAXRHEEE

“roasted veal tongue” with bagnetto verde, bone marrow and morel mushrooms
BNEERAE  $EBAFME

seared bluefin tuna fillet coated in pistachio with sweet & sour eggplant and roasted tomato
WEREN T - OMEEM  BOREBEEEHERR
additional HKD 198 7] HKD 198 7z

red wine braised short ribs with seasonal sauces and “focaccina”
ERS/NIERSETAEREEEE
additional HKD 198 per portion 5/l1 HKD 198 &

firamisu
coffee cremeux, firamisu cream and crunchy chocolate pearls

RIOBAFZLERE

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
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Sunset Dinner
japanese tasting menu

pani puri with sashimi tartare
bluefin tfuna with spicy sauce, spring onion and caviar
fatty salmon with japanese onion and ponzu jelly

RIS thfth 10 EE FEMEEK

slow cooked pork and japanese eggplant miso soup
&5 WAL B A HnF KNS5

prawn and sesonal vegetable tempura
RESEHEXRE

thinly sliced yellowtail sashimi with japanese onion dressing
SEUDRE R - MEVFEST
additional HKD 98 ZJ/HKD 98 7z

select one

barley & rice, spicy cod roe, sea urchin and squid
HABERR K FEH 50 8RR

stir-fried udon with japanese mixed vegetables
HRX#EZNEZ

simmered wagyu beef gyu-don
HEE M4 FER
additional HKD 98 F /1] HKD 98 7z

select one

charcoal-grilled black cod marinated with saikyo miso
RIS IRE

chilli teriyaki lamb with yuzu, garlic and miso
REEHRFR  WMFEFRIE

grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce
EEBL BRI - &N RREE
additional HKD 98 11 HKD 98 77

stone-grilled wagyu and crispy garlic chips
served with three sauces: onion and garlic - sour soy - sansho pepper soy
BEMGHERRAR =BT
additional HKD 368 per portion 5 /l1 HKD 368 &

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

RERAFKERE BN PAIG R 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



