
D É C O U V E R T E
1880 HKD

V O Y A G E
2480 HKD

TOMATO TARTELETTE
geranium and longjing beurre blanc

Petrossian Daurenki Tsar Imperial

LES BERLINGOTS ASP ©*
pasta parcels filled with 24 months Comté fondue

champignons de Paris consommé flavoured with Oolong and 
smoked vanilla

SCOTTISH KING SCALLOP
cooked meunière

coral cream, Madras curry and geranium
(Add on 488)

BRITTANY RED MULLET
cooked over charcoal

beurre rouge flavoured with assam and buddha amacha

AVEYRON LAMB
marinated with orange blossom

plant wall flavoured  with Amaretto and lamb jus

TOMATO TARTELETTE
geranium and longjing beurre blanc
Petrossian Daurenki Tsar Imperial

LES BERLINGOTS ASP ©*
pasta parcels filled with 24 months Comté fondue
champignons de Paris consommé flavoured with Oolong and 
smoked vanilla

JERUSALEM ARTICHOKE
crispy lardo and black truffle
sabayon perfumed with juniper berries and cinnamon

SCOTTISH KING SCALLOP
cooked meunière
coral cream, Madras curry and geranium

BRITTANY RED MULLET
cooked over charcoal
beurre rouge flavoured with assam and buddha amacha

BRESSE PIGEON*
smoked with eucalyptus and stuffed with foie gras
pigeon jus infused with Lapsang Souchong, pommes soufflées

The same menu are to be enjoyed through the entire table. 
All prices are in HKD and subject to 10% service charge. Nordaq free flow water service for 80HKD  

Menus are subject to changes according to seasonality and availability.

Balade pairing: our non-alcoholic creations 588 / 888

Experience pairing: our mix pairing 1088 / 1388

Inspirational pairing: our wine journey 1388 / 1888

OR

SAINT-MARCELLIN CHEESE
iced mochi with smoked Madagascar vanilla

PRÉMICES
Cadoret oyster  |  lardo cream  |  caviar

pistachio pie tee  |  shrimp  |  mint and kaffir lime
wakame tacos | tarama | chartreuse

MIGNARDISES
madeleine  |  Buddha’s hand

chocolate  |  Madras curry  |  vin jaune

GREEN MONOCHROME
kiwi suffused with shiso

matcha and pistachio cloud

LE MILLEFEUILLE BLANC
chantilly infused with sweetclover
Pale ale and grilled bread tuiles

HERBACEOUS CHOCOLATE
mace cloud, tarragon ice cream

pesto and basil tuile

Dessert to choose


