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Chef Table from Korea Chef Bae

Welcome Bites

Beef tartare, scallop, taco, wasabi
White shrimp tartlet, tomato veil
Steamed egg custard, lobster dashi

Taraba Crab Leg
Uni white miso, kadaifi, crab oil, sudachi lime

Abalone ‘Papillote’
Osetra caviar, beef knee cartilage, beef brisket

Dry Aged 3+ Days Ma Yau Threadfin
Grated yuzu radish, fried ginger, ponzu sauce

Ishikawa Grape Granita
Mints, lemon zest

Hanwoo Galbi
Truffle, pine mushroom, wild garlic leaves

Crab Fired Rice
Crab miso paste, kinshi egg, salmon roe
Shinjo soup, pickles

Teppan Dessert
Persimmon, shiso, kumquat, yogurt ice cream
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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.



