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FELIX EXPERIENCE

Crab Salad
Baenki Caviar / Green Chilli Gel / French Tomato Consommé Jelly

White Asparagus Velouté
Uni Royal / Toasted Hazelnut

Brittany Pigeon
Roasted with Ras El Hanout / Hazelnut / Yogurt & Honey

Or
Woagyu Beef Striploin

Grilled in Mild Spices / Green Asparagus Pesto / Creamy Polenta
Supplement of $/88

Guanaja 70% Chocolate
Warm Chocolate Foam / Pistachio Ice Cream / Tonka Bean Chocolate Tuile

Coffee or Proprietary Peninsula Teas & Sweets
4 Courses — HK$ 1,180 plus 10% service charge per person.

Please advise our associates if you have any special dietary requirements.

THE PENINSULA

HONG KONG
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FELIX EXPERIENCE

Crab Meat Salad
Baenki Caviar / Green Chilli Gel / French Tomato Consommé Jelly

Morisseau Mussel
Fennel Purée / Grilled Honey Pea / Saffron Coconut Emulsion

(For Six Courses Menu Only)

White Asparagus Velouté
Uni Royal / Toasted Hazelnut

Spanish Meagre
A la Plancha / Zucchini Cuttlefish Roll / Spiced Spinach Sauce
(For Six Courses Menu Only)

Brittany Pigeon
Roasted with Ras El Hanout / Hazelnut / Yogurt & Honey

Or

Woagyu Beef Striploin
Grilled in Mild Spices / Green Asparagus Pesto / Creamy Polenta
Supplement of $/88

Guanaja 70% Chocolate
Warm Chocolate Foam / Pistachio Ice Cream / Tonka Bean Chocolate Tuile

Coffee or Proprietary Peninsula Teas & Sweets
6 Courses — HK$ 1,580 plus 10% service charge per person.

Please advise our associates if you have any special dietary requirements.

THE PENINSULA

HONG KONG




