@ priceless

with LUBUDS.

TASTING MENU
6-Course 7 & ¥ $888
8-Course /\ i& ¥ $1088

« WINE PAIRING -
3-Glass $388 | 5-Glass $588

KING CRAB
Avocado Guacamole, Tomato Jelly, Caviar

EFERFHR BURR RATE

— 8 COURSE ONLY NERE® —
RED PRAWN MILLE- FEUILLE

Tomato, Shrimp Paste

ABETEREMERE

SCALLOP
Risotto, Chinese Cured Meat, Dried Scallop

tBEFFRERFER  PXEBE - B4

SEA CUCUMBER

Abalone, Ravioli

BEmMMA EXRARF

WILD SEABASS
Cannellini Bean, Spinach, Bouillabaisse, Semi Dried Tomato. Fennel
Lol -]
HES  -EBRX -EZXABEIE  ¥LBH - -EF

SORBET
B

MAIN Choosel Z—ix

LAMB RACK
Citrus, Eggplant, Truffle Sauce

FREME -F NEE
or =
HANGER BEEF

Sichuan Pepper Sauce, Celtuce, Broccolini
SEARDNING  -B8 - RWEMATE
or =

HUNG WAN FARM PING YUEN CHICKEN, YI O RICE
(supplement for 2 pax + $ 380)

BERBTREE —RX
(n + $380/ MAFR)

— 8 COURSE ONLY N#RE#E —
STRAWBERRY INSPIRATION

Pavlova, Hawthorn Strawberry Sorbet

IZWMNEEH - WBEETER

CHOCOLATE FONDANT

Miso Caramel, Kowloon Dairy Milk Gelato

KEALDKR - FERKE - hBBTFDER

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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