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New Year's Eve Dinner Set Menu

AR L Steamed egg custard, Hokkaido uni, caviar
eHpERE - EFF T
* %k %k
IRE5 RIS fi) & 4 Seasonal sashimi selection, 4 types
% %k k
=R Y ¢S Russian king crab, crab miso sauce, lemon
BELEM Y — 2 LBV
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L EPE « AR H A Yamaguchi amadai tilefish
TURE I B, R UFEY — A Chanterelle mushrooms, shungiku, ponzu sauce
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ANRA IR - SR Spanish Mediterranean red prawn
FH, TAVIF—XY—2R Somen noodles, Americaine sauce
%%k %k

AS HRSEEREMAST X —m A A5 Tokachi kuroge wagyu tenderloin

FHIOB R Seasonal vegetables

* %k %k
EOIXEDOT v — King crab fried rice, winter black truffle, quail egg
ZDOBRI) 27, XTI Asari sumashi soup, pickles
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REARRPERED 7 T X Kumamoto strawberry flambé, ginger ice cream, lime
HRZTAAT Y =24

HK$1,980 per person

AESEHE T EE B S AR B EA R ey 2k - IR IR B4 -
Please advise our associates if you have any food allergies or special dietary requirements.

FrAE HDUEHEET B R S — IR e -
All prices are in HK$ and subject to 10% service charge.

ARG EH BT OSSR E T 2 B fREE %47 1502200012018 2373 -
We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.



