


Easter Dinner Menu

Available 3rd to 7th April 2026

A complimentary glass of Sangria or the Bayside G&T

TO START (SELECT TWO)

Salmon Tartare =X &fthih

Wagyu Beef Tartare on Toasted Brioche 4Rt

Shrimp & Mango Rice Paper Roll £fiRt=RKESE

French Fine de Claire Oyster (2pcs) (+60) j&B41E (2pcs) (+60)

TO WARM UP (SELECT TWO)

Cod Fish Taco (1pc) FigEiiisa#! (1pc)
Ham & Cheese Bikini XBEZ +15]
Crab Cake with Garlic Chilli Aioli (1pc) Z&R&H (1pc)

Seared Foie Gras on Brioche with Fig Compote & Balsamic Cream (+70)

ERUSATECAME - BIERE (+70)
THE MAIN COURSE (SELECT ONE)

Squid Ink Linguine with Clams in Aglio e Olio
HRETREMIEATEEE

Pesto Prawns Fettuccine HEIRRE =
Prawn Egg Cream Curry with Baguette ¥R E S EIIER EIEEE

Grilled Hailbut Filet with Mashed Potato & Baby Asparagus
in Verde Sauce ¥H\tEEBRESNRES

Signature Deboned Suckling Pig with Rosemary Potato in
Honey mustard (+40) BT F A FER HIRE » BiETR (+40)

Dry Aged Wagyu Bavette with Organic Veggies and
Barolo Sauce (+50) A4 A AR R ALET (+50)

A SWEET FINALE (SELECT ONE)
Basque Burnt Cheesecake with Mixed Berry Coulis T +Etfie a1

NI+

Classic Tiramisu £ZBIIEH] K&
A Scoop of Gelato EAFIEHE(13K)

%* V=" twi
428* per person il
All prices are in HKD and subject to a 10% service charge.
FRE BRSNS — RIS E

*For 2 or more guests, offered only with all guests selecting this menu on each table. For sharing
with A La Carte menu, a minimum spend of $450 per person including service charge is applicable.
ZABME, 2EEEYEERHERE, B REREHEAS0TT—A, SIEN—RIEE



