CHEF'S MENU

SELECT YOUR STARTER § #F % ¥ - 4

HEIRLOOM BEETROOT SALAD

BURRATA CHEESE, PISTACHIO AND BALSAMIC DRESSING BOSTON LOBSTER BISQUE
JRRBAT SETD . ARty B0 R R S v He St

SUPPLEMENT 11 90
PARMA HAM SALAD
CELERIAC, HAZELNUTS AND LEMON DRESSING

TG KARVDIEE . TR B g KAVIARI KRISTAL CAVIAR
; DAURICUS-SCHRENCKII 30 GRAMS
WHITE BEAN VELOUTE f@fafa 1 430 5
CHORIZO AND PARSLEY SUPPLEMENT i1 780

AR E S PUYES BRI B S B R 3 v

SELECT YOUR MAIN COURSE p i ¥- &

YELLOW CHICKEN BREAST GRILLED AUSTRALIAN TENDERLOIN

MUSHROOM, POTATO MOUSSELINE AND CHICKEN JUS 928 TN = A0
TR B R LR SUPPLEMENT 5n 175
PAN-SEARED THREADFIN FISH GRILLED TOOTHFISH

FRENCH BEAN AND TOMATO BROTH REDUCTION P U fa
FHE KA, BB E NBMERY SUPPLEMENT %71 148
SPRING RISOTTO GRILLED KING PRAWNS

GREEN ASPARAGUS, GREAN PEA AND PARMIGIANO REGGIANO S N

%ﬁ*ﬂgﬁx %E%\ %E&WB‘%ﬁii SUPPLEMENT %j}ﬂ 190

SELECT YOUR DESSERT p £ & &- #

ALMOND JOCONDE DARK CHOCOLATE TART DAILY ICE CREAM
LEMON CURD, MERINGUE DARK CHOCOLATE MOUSSE, RASPBERRY COMPOTE 7 H T E
AAERE, MR ERE. AN AR BE. BARE IR AR TRE

COFFEE OR PROPRIETARY PENINSULA TEAS
W B S A A4 R

PER PERSON %§fi7. 578

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.
PLEASE ADVISE OUR ASSOCIATES IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS.
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