
priceless 
with LUBUDS. 

TASTING MENU 

6-Course $888 I 8-Course $1288

• WINE PAIRING •

3-Glass $388 I 5-Glass $588

Amuse Bouche 

CAVIAR ABALONE 

Chinese Yellow Wine I Citrus Gel 
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PORK KNUCKLE 

Pat Chun Vinaigrette I Local New Born Egg I Potato I Stem Ginger 
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SOUP OF THE DAY 
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LOCAL THREADFIN 

Sichaun Chili Beurre Blanc I Salted Mustard Green 
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- MAIN-

Choose 1 �-,li:J; 

GRILLED TENDERLOIN 

Black Garlic I Asparagus I Pine Nuts I Chanterelle I Truffle Jus 
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or !ll: 

ROASTED SAAM WONG CHICKEN 

Assorted Mushroom Rice 
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(Supplement for 2pax = fl'.I ®:;. � JJD +$350) 

or !ll: 

BUTTER POACH LOBSTER 

Red Fermented Bean Curd I Pepper Sauce I Coconut Foam 
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(Included in 8-Course i\,li'J;f:HJ I Supplement for 6-Course 1'ili:J;�l\,. +$150) 

- DESSERT-

Choose 1 for 6-Course 1'il1J:il:�l\,. oJil!:-JJ. 

PALM SUGAR GELATO 

Water Chestnut Pudding I Pumpkin Seed Crumble 
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SOY CREME CARAMEL 

�Ell�� mi E, � 
(For 8-Course Only i\ili:J;tt-'I'-) 

Coffee or Tea 

All prices are in Hong Kong Dollars and subject to a 10% service charge. 

Please advise our associates if you have any food allergies or special dietary requirements 
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