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restaurant & lounge

Father’s Day 7 Course Tasting Dinner Menu

Duck Liver Mousse
with melon jelly

W FF R Bl 2 ISR B R PE AR S
.
Orange Granita Blue Mussel and Shrimps Salad
BAER KR T SR D
Gosset, Excellence, Brut

Artichoke Soup

with crouton

MR GRCIER T Z 5%+
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Parma Ham Filled Maccheroni

with peas and walnut sauce
B2 LI O EERCEEK R - 5 S AZ ki
Palliser Estate, Dry Riesling, Martinborough, New Zealand 2020
sk 3k %k
Pan Seared Canadian Scallops
with porcini and chorizo foam
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Elderton E-series, Unoaked Chardonnay, Barossa Valley, Australia 2020
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Zubrowka Vodka Lemon Sorbet
PRI A
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Pan Roasted US Beef Tenderloin
with crispy potato, leek, pumpkin
BRI ERER - MmN

Alamos, Seleccién Malbec, Mendoza, Argentina 2019
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74% Chocolate Baileys Cream Cake
74% AR e STEAEEER
Warre’s Heritage Ruby Port
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Freshly Brewed Coffee or Tea
U % ek e B

HK$ 798 per person FAL

Wine Pairing: Half pairing of selected 3 glasses at HK$180
Full Pairing for whole journey at HK$260
A 388 52 TG 36 AR A7 $180 H5 € 3 M Bl $260 &% 5 4

All prices are subject to 10% service charge

WS — RS
If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Father’s day dinner menu 2022



