
 

 

 

Caviar Menu Connoisseur 
 

SuperiorOscietra de la Maison Perseus 
Hokkaido Scalop Tart, Spinaches, Lemon Cream 

HIBA BENOIT DEHU, BLANC DE NOIRS LA RUE DES NOYERS 2018 
 
 

 
 
 
 

Beluga de la Maison Perseus 
Boston Lobster, Green Asparagus, Oranges, Chervil, Coraline Sauce 

DEUTZ, AMOUR DE DEUTZ ROSE 2013 
 
 

 
 
 
 

Baeri de la Maison Kaviari 
Brittany Turbot, Cauliflowers, Abalone, Seaweed 

CHARLES HEIDSIECK, BRUT MILLESIME 2013 
 
 

 
 
 
 

Daurikus de la Maison Kaviari 
Baby Lamb from Pyrenees in Various Ways, Razor Clams, Tomatoes, Chards 

PIERRE BROCARD, COTEAUX CHAMPENOIS 2021 

 
 

 
 
 
 

Baenki de la Maison Kaviari 
Vanilla Custard, Salted Caramel Sauce 

 
 

 
 
 
 

Gueldenstadtii de la Maison Perseus 
Chocolate Mousse, Praliné, Almond Dacquoise  

JEAN-MARC SELEQUE, RATAFIA DE CHAMPAGNE NV 

 
Café ou Thé de la Sélection Peninsula, Petits Fours 

Coffee or Proprietary Teas and Petits Fours 

 
 

4Courses (Lunch only) 2,890 6 Courses 3,890

Sommelier’s Selection                        Sommelier’s Selection 

                             4 Glasses – 1,500                            5 Glasses – 1,900 

Prices is in Hong Kong dollars and subject to 10% service charge. 

Please advise our associates if you have any special dietary requirements. 


