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CHEF TIFF LO X CHEF NATE GREEN

SCASONAL DcGUSTATION MeNU
-

/

CANAPC

Quail Egg Mimosa, Smoked Eel [s][G]
Chicken Liver Parfait, Onion Jam [D][G]
Fine de Claire Oyster, Pickled Cucumber, Dill [s]

AMUSE BOUCHCE
JAPANESE SABA MACKEREL TARTARE [s][G][D]

Red Prawns, Caviar, Fresh Horseradish

Ruinart ‘R de Ruinart’, Champagne, France NV

APPcTISER
FOIE GRAS TORCHON [G]
Char Siv Marinade, Salted Plum, Brioche Toast
lungarotti, Chardonnay Di Torgiano Aurente, Umbria, Italy 2022

MIDDLez COURSE
WHITE CRAB SALAD |[s][G]
Late Summer Leaves, Citrus Dressing, Brown Crab & Uni Crumpet

Argiolas, Costamolino Vermentino, Sardegna, Italy 2023

MAIN COURSCE
LAMB SADDLE [N][G][D]
Roast Pumkin, Pickled Walnut, Sage & Parmesan Gnocchi

or

BEEF RIBEYE [D]
Persilade of Snails, Pomme Puree, Red Wine & Port Jus

or
STEAMED SEABASS [s][D]
Ragu of Fresh Haricot Blanc, Zucchini Flower Stuffed with Scallop Mousse

Marchesi Di Barolo, Barbera Del Monferrato Maraia DOC, Peidmont Italy 2021

DESSERT
VANILLA CHEESE CAKE [p][G]
Fresh Fig, Honeycomb, Aged Balsamic, Olive Oil
Comelli, Picolit, Italy, 2021

6 course at 1488 per person
Wine pairing at 600 per person

[M] Signature [V] Vegetarian [G] Gluten
[S] Seafood [D] Dairy [N] Nuts [SS] Sustainable
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.



CHEF TIFF LO X CHEF NATE GREEN

Fine de Claire :8;

:8;:6;:5;

Ruinart ‘R de Ruinart’, Champagne, France NV
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Lungarotti, Chardonnay Di Torgiano Aurente, Umbria, Italy 2022

:8;:6;

Argiolas, Costamolino Vermentino, Sardegna, Italy 2023

:8;:5;

Marchesi Di Barolo, Barbera Del Monferrato Maraia DOC, Peidmont Italy 2021

:5;:6;

Comelli, Picolit, Italy, 2021



