


T A S T I N G  M E N U  

6-Course 六 道 菜 $888 

•  W I N E  PA I R I N G  •

3-Glass $388  |  5-Glass $588

Amuse Bouche

A P P E T I Z E R
 

SMOKED QUAIL EGG WU GOK
熏鵪鶉蛋芋角配魚子醬

OYSTER ADOBO
菲律賓醬醋配烤蠔

PORK KNUCKLE
Pat Chun Vinaigrette | Local New Born Egg | Potato | Stem Ginger
豬腳薑配八珍甜醋泡沫、初生蛋、馬鈴薯蓉、糖薑

SOUP OF THE DAY 是日例湯
 

 
LOCAL THREADFIN

Sichaun Chili Soup | Salted Mustard Green
香煎本地馬友配四川酸菜湯

 

SORBET 雪芭
 

 
M A I N  Choose 1  選一道菜

  
PORK NECK BALLOTINE

Mashed Potato| Baby Carrot | Shallot Jam| Pork Jus
“香港家豬”頸肉卷

薯蓉、甘筍、紅蔥頭果醬、豬肉汁

or 或

GRILLED TENDERLOIN
Grilled Romaine Heart | Beetroot | Okra | Java Pepper
燒牛柳配燒蘿蔓萵苣、紅菜頭、秋葵、爪哇胡椒

or 或

ROASTED SAAM WONG CHICKEN
Assorted Mushroom Rice
本地三黃雞配野菌飯

(Supplement for 2pax +$350)
 

 
D E S S E R T

 
BASQUE CHEESE CAKE

巴斯克焦香芝士蛋糕

Coffee or Tea


