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Mother’s Day Lunch Set Menu

Amuse bouche

7 AT Crispy seaweed
ANA == T J] Sy~ Spicy tuna tartare canapés
NY w7 H—F Smoked salmon
TV= XLATFHT—TU—A Blinis, kimchi sour cream
skokok
IR L Steamed egg custard
Bll-ATE b7 Toyama white shrimp, caviar
* %k %k
HFE e aT RS — Canadian lobster
RNVF—=p T AZ—Da ) R Porcini lobster consommé
%k 3k
AbHEERE - iR fi Hokkaido abalone
Ebhbnd ZEFfY—R Wakame seaweed, uni cream sauce
%k 3k
JUINPE - BEMPY—1m A Kyushu kuroge wagyu sirloin
MEE 7T AT HA Shiitake mushroom, asparagus
%%k %k
X RDOF v — Sakura shrimp fried rice
FEEE SREF Karasumi, shiso leaves
LRI Y Miso soup, pickles
%%k %k
INAF o TNDT T N Pineapple flambé
Fro XN/ —R Caramel sauce, coconut ice cream
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HKS$980 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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‘We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



