
Firework Dinner Set 2023 

 
 

 
 

 
 
 
 
 

Firework Dinner Menu 
2023 

 
 

 

 

Addi t i onal  HK$ 400  per  person 每位  

Wi th  3  g l asses  of  w ine pai r i ng 連配對餐酒 3 杯  

 

 

 

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  

需另加一服務費  

 

I f  y o u  h a v e  a n y  c o n c e r n s  r e g a r d i n g  f o o d  a l l e r g i e s ,  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g  

若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排。  

 
 

 

 

 

Hokkaido Scallop Carpaccio with Black Truffle 

haze lnut  pes to  

北海道帶子薄片配黑松露及榛子香草醬  

Gosset, Excellence, Brut, NV, France 
 

＊＊＊ 

Australian Grass-fed Beef Tartare  

guacamole  and caper  

澳洲草飼牛肉韃靼配牛油果醬及水瓜柳  

 

＊＊＊ 

Canadian Lobster Ravioli  

spinach and sundr ied  tomato  sauce  

加拿大龍蝦意式雲吞配菠菜及蕃茄乾醬  

Elderton E-series, Unoaked Chardonnay, Barossa Valley, Australia 2020 
 

＊＊＊ 

Lobster Bisque 

龍蝦濃湯  
 

＊＊＊ 

Zubrowka Vodka Lime Sorbet  
伏特加配青檸雪葩  

 

＊＊＊ 

Pan-fried Chilean Cod Fish and King Prawn 

roas ted  corn ,  fava  bean and Marinière  sauce  

香煎智利鱈魚柳及大蝦配烤粟米、蠶豆及青口忌廉汁  
 

O R 或  

USA Angus Beef Tenderloin Rossini  

seasonal  vege tables  and red  wine  gravy  

羅西尼式安格斯牛柳配時令蔬菜及紅酒燒汁  

Rargen Alamos, Uco Valley, Malbec 2022 
 

＊＊＊ 

Caramel Mille Feuille  
with  whiskey  ice  cream  

焦糖拿破崙配威士忌雪糕  
 

＊＊＊ 

Freshly Brewed Coffee or Tea 
即磨鮮咖啡或茶  

 

 


