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STARTERS

Garden Salad [V]	 HK$168
Tomme de Thônes, Mix Vegetable, Lemon

Steamed Escargot	 HK$170
Spinach, Galangal, Red Radish

Tourteaux Crab Cannelloni	 HK$190
Tomato, Mango, Soya

Wagyu Beef Carpaccio	 HK$198 
Tartar, Beetroot, Truffle Oil

Tasmanian Scallops Sashimi	 HK$208
Avocado, Yuzu, Oscietra Caviar

Slow Cook Abalone	 HK$210
White Beans & Tomato Ragout

Foie Gras Ravioli 	 HK$220
Arichoke, Spinach, Parmesan

Maine Lobster Remoulade [N]	 HK$260
Daikon, Green Apple, Honey

SOUP
Green Asparagus Velouté [N] 	 HK$158
Smoked Salmon Maki, Quail Egg, Pistachio Pesto

Wild Mushroom Cappuccino 	 HK$158
Tortellini, Pancetta, Spring Onion
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FISH

Tasmanian Scallops [N]	 HK$320
Cucumber, Cauliflower, Hazelnut

Australian Sea Trout	 HK$320
Orange, Asparagus, Beetroot

French Sea Bass	 HK$350
Zucchini, Aioli, Bouillabaisse Sauce

Maine Lobster 	 HK$420
Celeriac, Raisin, Curry Emulsion

MEAT

Crispy Suckling Pig 	 HK$308
Glazed Apple, Spiced Red Wine Sauce

Australian Lamb	 HK$320
Crispy Ratatouille, Eggplant, Piquillos

Dutch Veal loin	 HK$380
Asparagus Carbonara, Morel, Rocket

French Challans Duck [N]	 HK$430
Turnips, Savoy Cabbage, Hydromel 

M7 Wagyu Beef Sirloin “Rossini”	 HK$510
Spinach Subric, Maxim’s, Truffle Potato

Grilled M4 Cote de Boeuf 	 HK$1380
Pomme Pont Neuf, Seasonal Vegetable

(For 2 persons. Please allow 1 hour preparation time & for Smoked please order 24h in advance)
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DESSERT
Artisan Cheese Platter	 HK$180
Weekly selection from cheese master Philippe Olivier

Vanilla Mille-feuille “A La Minute” [N]	 HK$98
Raspberry & Raspberry

Mango Parfait	 HK$98
Sago, Coconut, Tamarind

Valhrona Chocolate Galaxie [N]	 HK$98
Mint, Griottine, Cherry Ice Cream

Exotic Fruit in Champagne Jelly	 HK$95
Lychee Foam, Pineapple Sorbet

Warm Chocolate Pudding	 HK$98
Passion Fruit, Mango Sorbet

Grand Marnier Soufflé	 HK$110
Citrus Compote, Orange Sorbet

(Order 20 minutes in advance)

Flaky Apple Tart [N]	 HK$190
Roasted Almonds, Vanilla Ice cream

(For 2 people. Order 20 minutes in advance)


