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FHCO

BISTRO
MEDITERRANEAN

Chef’s Tasting Menu EIRf45ESEE

To Start 3888 (Select Two) (&iEIZEfEN

Spanish Ham with Crystal Tomato Bread #ahiF X B s &
Scallop Ceviche with Mango Beetroot Salsa 4% FHct= RALREE D1
Steak Tartare 44-pgEgszsn
French Fine De Claire Oyster (2 pcs) (Add +68) s£E4yiahnis (hnes)

To Warm Up 58 _ B3 (Select One) 55iEE—

Truffle & Cheese Bikini IABZ =308
Gambas, Garlic Chili Prawn &5
Ham & Cheese Croquettes YEXBEZ LA,

Pan Seared Foie Gras on Buttered Brioche with Fig Jam (Add +78)
B RHBATECAmEH €, |IERE (0 +78)

The Main Event 3 (Select One) EiEIZE—R
Seafood Linguine in Tomato Herb Cream SR EMiEMEEE
Truffle Ricotta Ravioli in Truffle Cream B +E&RNESELE

Spanish Seafood Juicy RiceFabiF5iaR
Grilled Seabass Fillet in Chimichurri Sauce #ESiE@ ) \RIREFEE

Suckling Pig with Padron Pepper & Roasted Potatoes (Add +68)
FEHIF LR E TR D ST MR AR RESRIRANEE A (N +68)

Dry-Aged Wagyu Bavette served with Organic Mixed Vegetables
& Red Wine Sauce (Add +78)

mEMA4ERAI\BRB IR SEHRRMADET (0 +78)

The Sweet Finale #f (Select One) ;H3EE—FR
Chef’s Special, Pastry of the Day FEEf45iEELRE
Scoop of Gelato EXFIZH:

Churros with Chocolate Dip B mEEC ISR /148

338* per person

Wine pairing $188 per person is available with this Menu
(glass of Prosecco, glass of Pinot Grigio & glass of Pinot Noir)

*All prices are in HKD & subject to a 10% Service Charge. The menu is offered for 2 or more guests, and only with all guests on the table
selecting this Menu. For sharing with A La Carte menu, a minimum spend of HKD$300 per person, including service charge is applicable.
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