


Summer Chef Tasting Menu

Every guest will receive a complimentary prosecco or
QM Signature G&T until 10 August 2026
TO START (Select Two) R ($&EmzR)

Scallop Ceviche with Avocado Mousse &
Lemongrass-Vinaigrette
ST, FHRRET. ZEEFHET

Spanish Ibérico Ham with Crystal Tomato Bread
I F KBREC KRB Z+

Anchovies Served on Buttered Brioche
MRS MR R, BT mmERZ LT

French Fine de Claire Oysters (2pcs) +68
EEISATHER (28) +68
TO WARM TAPAS (Select Two) (18:#RiFR)
Gambas, Garlic Chilli Prawns (2 pcs) BV AR (2€)
Ham & Cheese Croquettes (2 pcs) XBEZ +UERF (28)

Seared Foie Gras Served on Buttered Brioche
& Apple Compote
SRR M ERZ L. FERE

Spanish Red Prawn Ajillo Served on
Buttered Brioche (2 pcs) +98
B EFRAN FARR A HmERZ L (28) +98

THE MAIN EVENT (Select One) 3 (f5E—F)

Grilled Sea Bass Filet in Romesco Served
with Mashed Potato & Broccolini
FR i Uic/EHmEBERE, EREZES. ABEKLE

Signature Suckling Pig with Rosemary Potatoes
& Padron Peppers
BREREIEEFHILENETORNE, EREEHERE. ANTEM

Dry-Aged Wagyu Bavette Served with
Organic Veggies & Red Wine Jus
ZRARAMFERFY, BERRX. B

Seafood Paella Barcelona (Minimum 2ppl)
IS Bt (RD2Mie)

A SWEET FINALE (Select one) ¥ oF&#fidm (#51E—FK)

Churros with Chocolate Dip
A M IREC IS NS

Basque Cheese Cake with Mixed Berry Coulis
BRI ERREEE

HKD$468* per person

All prices are in HKD and subjected to 10% service charge. FTIEBIRLUEHEE, BWN—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 the service charge.
ZAEBL L, 2RBEESFEAENE, BRXERNEELL0T— L BEN—REE




