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New Year's Eve Dinner Set Menu
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Welcome Bites

Crispy seaweed

Chopped tuna tartare
Amaebi shrimp tartlet
Tomato veil, osetra caviar

Hokok

Steamed egg custard
Hokkaido uni, lobster dashi
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Hokkaido king crab
Winter spinach, crab miso sauce, kimisu, sudachi lime
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Nagasaki hata grouper en papillote
Tomatoes, maitake mushrooms, ginkgo, mitsuba
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Spanish Mediterranean red prawn
Bamboo charcoal udon, salted egg yolk
Shrimp bisque sauce
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Miyazaki kuroge wagyu tenderloin
Seasonal vegetables
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Wagyu garlic fried rice
Meat floss, quail egg
Asari miso soup, pickles
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Kumamoto strawberry flambé
Yuzu crépe, pistachio ice cream

HK$2,188 per person
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.

TRTRGE MG VB AT O A E B T 2 S E RS S48 1502200012018 2585 ©
‘We commit that our Food & Beverage venues are ISO22000:2018 certified, an internationally recognized food safety management syste.



