WHISK

STARTERS

Gourmet Salad [N [v] HK$168

Pear, Gorgonzola, Pecan

Tourteaux Crab Remoulade HK$190

Daikon, Fennel, Pomelo

Smoked Scottish Salmon HK$220

Blinis, Leek, Oscietra Caviar

' Wagyu Beef Carpaccio HK$220

Tartar, Beetroot, Truffle Qil

Slow Cooked Abalone HK$220

White Beans & Tomato Ragout

|/ Spelt Grain from “Pays de Sault” Risotto HK$230

Frog Legs, Mascarpone, Curry

Duck Foie Gras HK$248

Wild Mushroom, Truffle, Shao Xing Wine

Maine Lobster Salad HK$268

Tomato, Avocado, Mango

SOUP

Cauliflower Veloute [N HK$158

Smoked Salmon Maki, Quail Egg, Pistachio Pesto

Wild Mushroom Cappuccino HK$158

Tortellini, Pancetta, Shimeji

(') Signatures dishes  [N] Dishes with Nuts [V] Vegetarian Dishes A service charge of 10% will be added to your bill



WHISK

FISH

Tasmanian Scallops N]

Cauliflower, Hazelnut, Avruga Caviar

|l Norwegian Cod Fish

Potato, Aioli, Bouillabaisse Sauce

French Sea Bass
Artichoke, Snail, Star Anis

) Maine Lobster

Celeriac, Raisin, Curry Emulsion

MEAT

Crispy Suckling Pig

Glazed Apple, Spiced Red Wine Sauce

Australian Lamb
Crispy Ratatouille, Eggplant, Piquillos

Dutch Veal

Celeriac Carbonara, Pumpkin, Dry Plum

|| French Challans Duck v
Turnips, Savoy Cabbage, Hydromel

'M7 Wagyu Beef “Rossini”

Spinach Subric, Maxim’s, Truffle Potato

Grilled M4 Cote de Boeuf

Pomme Pont Neuf, Seasonal Vegetables

(For 2 persons. Please allow 1 hour for preparation time
And for Smoked please order 24hours in advance]

HK$340

HK$380

HK$440

HK$450

HK$348

HK$378

HK$380

HK$460

HK$520

HK$1380

(') Signatures dishes  [N] Dishes with Nuts [V] Vegetarian Dishes A service charge of 10% will be added to your bill



WHISK

DESSERT

Artisan Cheese Platter HK$180

Weekly selection from cheese master Yves Bordier

|l Vanilla Millefeuille “A La Minute” (] HK$98
Raspberry & Raspberry
Milk Chocolate Jivara [N] HK$98

Passion Fruit, Mango sorbet

Victoria Pineapple Delight HK$95

Coconut, Rum, Lime

Warm Chocolate Pudding HK$98

Vanilla, Pear Sorbet

Grand Marnier Soufflé HK$110

Citrus Compote, Orange Sorbet

(Please allow 20 minutes preparation time)

|| Flaky Apple Tart i HK$190

Roasted Almonds, Vanilla Ice cream

(For 2 persons; please allow 20 minutes preparation time)

Seasonal Sorbet or Ice cream HK$78

(') Signatures dishes  [N] Dishes with Nuts [V] Vegetarian Dishes A service charge of 10% will be added to your bill





