A Restaurant 8 Bar

FEEL FREE TO SOMMallset MENU OR ENJOY THEM

By Sommeliers

SHARE THESE DISHES ALL FOR YOURSELF
Including 1 Including 2 Glasses Including 3 Glasses
Glass of Sommelier Premier Wine Pairing Premier Wine Pairing
Selected Wine (White & Red Wine) (Champagne, White
& Red Wine)
*4 Courses At $ 808 *4 Courses At $ 1,008 *4 Courses At $ 1.398
*3 Courses At$ 718 *3 Courses At $ 808 *3 Courses At S 1,108
Nordagq still & sparkling water included
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@ Abinao Chocolate Soufflé with Cacao Sorbet (15 Mins) ¢ 5

STARTERS

Heirloom Beetroots, Seasonal Berries
& Whipped Goat Cheese as a Salad with Minus &8 Vinegar

Black Fig Short Crust Tart, Caramelized Onions,
Pistachio, Whipped Feta, & Bellota Shoulder Ham

Cured MEL Certified Hamachi, Citrus Dressing, Hass Avocado & Mikan
Supplement $78

MAINS

Unilateral Skin Pan-Fried MEL Certified Madai. Grilled Shiro Negi &
Maitake Mushrooms, Fish Bone & Shio Kombu Jus with Amalfi Lemon

Binchotan Grilled Vosges Quail Buttered Paimpol Beans,
Mirepoix, Morteau Sausage & Quail Jus

O'Connor Angus Beef Tenderloin with Crispy Fried & Pickled Roscoff S
Onions, Parsley & Frisee Salad & Cafe De Paris Emulsion S

Supplement $168
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Oven Roasted Whole Locally Sourced Loong Kong Chicken &%,

Chicken Fat. Garlic & Rosemary-Roasted Agria Potatoes. % ~ ¢

Whole Local Organic Butter Lettuce Salad with Creamed Yeliow

Wine Sauce (For 2 to Share) (Approximately 1.8kg)

(Limited availability with 45 mins preparation time)................. Supplement $428

SIDES (ADD ON)

Whole Local Organic Butter Lettuce, Tarragon,
Pickled Red Onion Salad with Honey & Dijon Mustard Dressing............. $08
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'Brown Butter Roasted Half Cauliflower
with Caramelized Cream & Hazelnut $138

POSTS

Table Side Served “Grand Mother Style” Chocolate Mousse
Whipped Hokkaido Cream, Bitter Chocolate Shavings, & Crumble

SOMM Coupe Poire Belle-Hélene, Poached & Raw William Pear,
Hokkaido Milk Soft Serve, William Pear Sorbet, Marcona ‘Cultivar
Almonds & Warm Bitter Chocolate Sauce
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e Supplement $30

* Dishes can be adapted for vegans
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All prices in Hong .Kong Dol.lars and subject to 10% service charge. @ Vegetarian Gluten Free
All menus are subject to price and seasonal change.
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