To Start e

Caviar and condiments

AT SR

Kristal — a hybrid dauricus-schrenkii caviar sustainably farmed in China 480 per 10 grams
TR A TR A AT 10 52 480
Beluga — huso dauricus caviar sustainably farmed in China 780 per 10 grams
TEATEREON A EEA A TE 10 5 780

Dungeness Crab

BIRHTE

Rhubarb, Greek yogurt, pistachios
KRB~ FlRALES  BAOR
490

Beef and Oyster Tartare

A AR

Kiristal caviar, shiso, potato, quail egg

Frap T8 ~ Rek - BIvE - 15RE
630

Japanese Sea Bream

ERNEN

Hass avocado, almonds, girolle mushrooms
Al -~ - FEHE
450

L’Oeuf Meurette
EHRALEREE
Smoked pancetta, octopus, button onion
SRR ~ U~ BERFER
430

Brittany Langoustine
BN
Artichokes, smoked Ricotta, Lardo di Colonnata
HEREYT ~ SR AAZ A~ BRI
490

Foie Gras

RHAT
Mango chutney, calamansi vinegar, long pepper
CEREE AL - R
450

Soups ;%48

Lobster Soup
RS
French brandy, tarragon, fennel
FE - WEEY - B
220

Green Pea’s Velouté
BERS
Sweetbread, confit egg yolk, fresh mint
INERRR BN  HE
220

o9 0s
6

Chef de Cuisine — Albin Gobil
HHEER - R
Prices are in Hong Kong dollars and subject to 10% service charge
EEELUBRETE RS — IR 2
Please advise our associates if you have any special dietary requirements
AR T R ZUETRE AR etk - S RIS Rfe A RT R
For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal donation
to the communities in need through a partnership with local charities, Impact HK, Feeding Hong Kong and Food Angel. Thank you for your support.

AT HE S B TS R — AT S ] — () B (B PR R ) - SRR — B S A I R A R
ImpactHK ~ 2Egit RIS & - SCRPAREAIAL « B BT SR



To Follow 32

Lobster

FE

Zucchini flower, Taggiasca olives, vierge sauce
BARMF AL ~ BoKIE - BEhE
Boston Lobster - J5 T3 680
Blue Brittany Lobster — B )WEEFEHT 980

European Turbot

BONZE &
Aubergine, Greek yogurt, fresh mint
A~ FEBRALES ~ He
820

Toothfish
Sea urchin, black garlic, baby artichokes
EHE ~ BT - RIREERTT
690

Rhug Estate Lamb
TR&FEA

Heirloom carrots, tandooti spices, citrus
HEEE RS ~ ENREERL - IS
690

Kagoshima Beef Tenderloin

JEE SRS

Braised Burgundy snail, soufflé potatoes, bone marrow
Eh RSt - R HRE - 5
820

Miéral Pigeon
EBIRLES
Red miso, strawberries, nasturtium
TRURIE ~ BUAE - St
690

For Sharing =

French Veal Rib
EEAFRE
Green pea’s a la francaise, girolle mushrooms
B~ HEHE
for two persons
WAL
1,700

Dover Sole Meunicére
TR ERE AR
Ratte potatoes, seaweed, capers
EEET - BE - RE
for two persons

WAz
1,380

o9 0s
6

Chef de Cuisine — Albin Gobil
HHEER - R
Prices are in Hong Kong dollars and subject to 10% service charge
EEELUBRETE RS — IR 2
Please advise our associates if you have any special dietary requirements
AR T R ZUETRE AR etk - S RIS Rfe A RT R
For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal donation
to the communities in need through a partnership with local charities, Impact HK, Feeding Hong Kong and Food Angel. Thank you for your support.

AT HE S B TS R — AT S ] — () B (B PR R ) - SRR — B S A I R A R
ImpactHK ~ 2Egit RIS & - SCRPAREAIAL « B BT SR



N

Vegetarian Suggestions Z & 15

e

To Start HEHX

Hass Avocado
R
Bulgur, tapioca chips, shiso
HsEE ~ REfeR - ek
280

Gaddi’s Salad
AR
280

Green Pea’s Velouté
BERS
Confit egg yolk, smoked ricotta, girolle mushrooms
HEfER - EEREANZ L - HOME
220

To Follow F 32

Herbs Raviolis
EEEARFES

Baby artichokes, confit lemon, barigoule jus
PRUREERIYT ~ MERER ~ kAT
410

Braised Cauliflower
BRSEAE
Muscat grapes, hazelnut, yuzu, vadouvan emulsion
BE#E BT T
390

Zucchini Flower

BARHF TG
Olive tapenade, vierge sauce, confit tomatoes
A ~ SR S HEE A
390

pb0s
o

Chef de Cuisine — Albin Gobil
St EE - ZE
Prices ate in Hong Kong dollars and subject to 10% service charge
HEELUBS T R R S I— s &
Please advise our associates if you have any special dietary requirements

WE T HREERR RS a2k - S Mniks SR IVERER

For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal donation
to the communities in need through a partnership with local charities, Impact HK, Feeding Hong Kong and Food Angel. Thank you for your support.

NEELEEREEA—HEEEA OB (EETERIGE) - HSHEIC RN — RS ARIRR R S
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