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THE FELIX OCEAN TO TABLE EXPERIENCE MENU
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We respectfully advise that the menu can only be served to all guests at the table
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Chef Juan's Tapas Selection
Seaweed Cracker with Togarashi
Salmon and Sea Urchin Cone
“Vegan Oyster”” with Caviar
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Gillardeau Oyster in Ceviche, Coriander Granite, Sweet Potato Pearls, Comn
Wl 5 FU P AR ~ SE3F - BHE - R

* %k ok

Silky Lobster Bisque, Blue Lobster Ravioli, Saffron Rouille
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King Crab Leg, Pumpkin Gnocchi, Parmesan, Sun Blush Tomato
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Butter-poached Halibut, Plankton Creamy Rice, Crispy Chicharrdn, White Vermouth
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Organic Rhug Estate Lamb Saddle
Spinach, Dates, Heirloom Carrots, Infused Mint Gravy

BB
WS - B - tHEHE - EEET

* %k %

Find the Pearl - Salted Caramel, Lemon Yuzu, White Chocolate
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Coffee or Proprietary Peninsula Teas
Signature Felix Petits Fours

mkek SRR
JESH-EEE

1,388 per Person &1

Chef de Cuisine — Juan Gomez
Prices are in Hong Kong dollars and subject to 10% service charge
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Please advise our associates if you have any special dietary requirements
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