TASTING MENU




THE BAYSIDE

BISTRO-BAR-TERRACE

TASTING MENU

TO START (Select Two)

Scallop Ceviche BB AEFEES MEE
Salmon Tartare =3 ffihfth
French Fin de Claire Oysters 2pcs (+68) #ittiZFE4 15 2£(+68)

TO WARM UP (Select Two)
Cod Fish Taco (1pc) f&&tEa (1pc)
Ham & Cheese Bikini (1pc) FEPIZFXEEE + (1pc)

Pan-Seared Foie Gras on Buttered Brioche, Balsamic Cream
& Fig Compote (+78) FHRISHECFHE, BIERE (+78)

THE MAIN EVENT (Select One)

Truffle & Ricotta Ravioli in Truffle Cream BMBEZTEANES

Seafood Linguine in Tomato Herb Sauce B&#F=

Grilled Salmon A La Vierge Served with organic Mixed Vegetables

N=XREA KR

Signature Suckling Pig Served with Rosemary Potato &
Padron Peppers with Honey Mustard FAYIFZLFEEC 2 A, IH1E /@ BRI TR 5R

Dry-Aged Wagyu Bavette Served with Mash Potato &
Brocolini in Red Wine Jus (+38) BB EE » FREE » ADHT

A SWEET FINALE (Select One)

Tiramisu 2RI KER

OR
Churros with Chocolate Dip FHIZF &l sk & 128
OR

A Scoop of Sorbet or Gelato (Please ask your server for the selection)
BAMER (FEaFREERE RO

328* per person I

All prices are in HKD and subject to a 10% service charge.

A EEMNERENS I —RBE

*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 $350 per person
including service charge is applicable.

ZASME, ZBEEFOREERERE, EMRERERHEIS0T—LBEN—REE




