THE PENINSULA

HONG KONG

FELIX 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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ChefJuan’s Tapas Selection
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Gray Goose Truffle Oil Infused, Noilly Prat, Saline
* K K
Foie Gras Trilogy
Mi-cuit, Ice Cream, Soup
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“GreenDeal”
Belvedere, Dill Passionfruit Juice, Cointreau, Passionfruit Syrup, Pineapple Juice, Fresh Lemon Juice, Champagne
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Seafood Bisque
Rock Lobster Ravioli, Mint, Celery, Fennel Salad
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Tanqueray 10 Camperol Rosemary Infused, Grapefruit Cordial, Lime Juice
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Char-grilled Mediterranean Octopus Terrine
Espelette Pepper Parmentier, Solo Garlic Chips, Salicornia
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“Kong Colins”
Bulletin Bourbon, China China, Lemon Juice, Passionfruit Cordial, Ginger Ale
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Sea Perch
Fire Roasted Eggplants, White Tomato Texture, Romesco Sauce
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Iberian Pork Pluma
Two Ways Polenta, Charred Onion, Beetroot
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“Mauritius”
Passionfruit Juice, Apple, Pineapple Purée, Vanilla Syrup, Lemon Juice
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Felix Panna Cotta
Red Wine Caramel, Almond Sable, Mix Berries Sorbet
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“Kingpin”
Havana 7, Old Fashioned Syrup, Angostura Bitter
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Coffee or Proprietary Peninsula Teas
Signature Felix Petits Fours
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1,288 per Person &) i
1,788 per person pairing with 3 cocktails £ i icl = £ £ j]|
1988 per person pairing with 6 cocktails £J fi fiel = 7 F& )
Prices are in Hong Kong dollars and subject to 10% service charge
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Please advise our assooates |ffyou have any special dietary requirements
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