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White Asparagus, King Crab, Radishes, Superior Oscietra Caviar
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Hokkaido Scallops “Mille-Feuille”, Texture of Zucchinis, Noilly-Prat, Australian Black Truffle
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Line-Caught Monk Fish in a “Bourguignonne” Sauce, Carrot, Leek, Cabbage, Onion, Iberico Ham Chips
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Burgaud Duck Breast, Confit Legs, Foie Gras, Daikons, Orange, Coriander
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Japanese Kagoshima A4 Wagyu Sirloin, Stuffed Crispy Potato, Wild Garlic Béarnaise
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Selection of Mature French Cheeses and Condiments
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Chocolate Mousse, Crumble, Sunflower Praline, Cocoa Sorbet
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Lemon Curd, Meringue, Basil and Bergamot Sorbet
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Coffee or Proprieta;g Peninsula Teas and Petits Fours
WME ~ > SR e 24 R B R ~ kUG

/’\\U‘\\/D 4 7%&/&1@/&} (Sunets m@) 2,180 O (60///4@ 2,690
7 Sommelier’s Selection Sommelier’s Selection
4 Glasses — 900 5 Glasses — 1,000 / Prestige 5 Glasses — 1,900

Menu to be enjoyed by the whole table
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Prices are in Hong Kong dollars per person and subject to 10% service charge.
Please advise our associates if you have any special dietziz re%uirements.
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