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Chef’'s Tasting Menu
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Chef’s Tasting Menu

TO START (Select Two) g% (FBEMZR)

Smoked Steak Tartare on Butter Brioche
with Avruga Caviar
fEiE4 Rt B AN A HEE B KRB IR FE

Southern Seas - Scallop Ceviche
L Fthft

Served atop avocado mousse with lemongrass-vinaigrette

French Fine de Claire Oyster (2pc) +HKD $58
EESZERERALR (28) +HKD$58
TO WARM TAPAS (Select Two) ({81 ZmFR)
Gambas, Garlic Chili Prawns Fa¥IF HF AR

Crab Cake with Remoulade Sauce
FRESRERNE (RBELEST, FUTEREE)

Spanish Red Prawn (1pc) +HKD$68
FAPECF AT IR (1€) +HKD$68

THE MAIN EVENT (Select One) 3 ($§:E—5X)
Truffle & Ricotta Ravioli BMEEAFIES

Signature Suckling Pig with Rosemary Potato
& Padron Peppers
BRI R EB B RERAETEM

Dry Aged Wagyu Bavette served with Mash Potato
& Buttered Mushroom
AR FEAREERFHEEE

Seafood Paella Barcelona (Minimum 2ppl)
(Add 1/2 Fresh Boston Lobster 138)

AV B (RO2MUi) (k4 &K 1Rk +138)
A SWEET FINALE (Select one) ¥ (15E—FK)

Churros with Chocolate Dip
i SRk

Basque Cheese Cake with Mixed Berry Coulis
BlimZtERERSE

A Scoop Gelato from Daily Selection
EHBEESAMERE—IK

HKD$448*

All prices are in HKD and subjected to 10% service charge. FIEERLGBEE, SBMN—REE.
*For 2 or more guests. Offered only with all guests selecting this Menu on each table.

For sharing with A La Carte menu, there is a minimum spend of $450 per person including service charge.

ZAZBLE, 2RERTEZRERE, EUXERCEEAS0T—LBEN—REE
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