THE PENINSULA

HONG KONG

TAPAS MENU /NE(E

Crispy Foie Gras Sandwich
Figs, Quince Jelly and Hawaiian Salt
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Salted Cod “Brandada”
Cristal Bread and Honey
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Smoked Sardine
Green Lime, Yuzu, Ginger Air & Red Basil
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Iberico de Bellota
“Cristal Bread” Tomato Purée, Crushed Green Olives and Fried Almonds
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“Rubia Gallega” Roast Beef
Organic Cherries in Plum Wine and Mojo Picon Sauce
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Felix Wagyu Katsu
Savora Mustard, Crispy Onion, Peas Sprout and Fries
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Szechuan Infused Pineapple
Iberian Ham and Rosemary Perfume
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@ Blue Cheese and Walnut Croquettes
Green Apple Salad, Plum Liquor Jam
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@ Vegetarian

Prices are in Hong Kong dollars and subject to 10% service charge {E#8 LI s 8 K S i—HR &
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HONG KONG

SEASONAL OYSTER SPECIALS 7 < A 15k 15

French La Lune Oysters
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Oysters are Served with Lemon, Shallot Vinegar and Cocktail Sauce fir 4 EHC a5 > G722 NGRS

CAVIAR fa 18

50 grams Kristal Caviar
A Hybrid Dauricus-schrenki Caviar Sustainably Farmed in China
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Caviar is Served with Blinis
Sour Cream and Hard-boiled Quail Egg
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Prices are in Hong Kong dollars and subject to 10% service charge {E§ LIS R S — IR &
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HONG KONG

SUPPER 18 &

Available from 10:30pm to 12:00am &£ E & e+ iF

@ Buffalo Burratina
Heirloom Tomatoes, Tomato Jelly, Confit and Micro
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A5 Wagyu Beef, Felix Roast Beef
Cornichons, Fried Capers, Savora Mustard
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Sea Urchin Linguini
Caviar, Sundried Tomato, Poached Quail Egg
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Thin Slices of In-house Aged Beef
Risotto-style Celery Root, Madeira Jelly
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@ Vegetarian

Prices are in Hong Kong dollars and subject to 10% service charge {E#& LU EE K S l— AR &
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HONG KONG

DESSERT & /i

Selection of Cheese
Smoked Idiazabal Cheese, Camembert, Bleu D’'Auvergne, Comté, Munster
Apple Salad, Fig Chutney, Gingerbread Powder, Plum Liqueur Jam
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White Chocolate Texture
Whiskey Chocolate Ganache, Verbena Sorbet
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Raspberry Lava Cheese Cake
Dark Chocolate Textures, Verbena Ice Cream, Black Pepper Red Fruits Ragout
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Selection of Tarts and Sorbets, Rhubarb and Coconut
Lemon Meringue and Raspberry, Chocolate and Hazelnut
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Churros with Cinnamon Sugar
Chocolate Sauce and Whipped Cream
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Chef Juan’s Dessert Tasting Plate
Recommended to Share for 2 People

Felix 8 1 J&f o ik B S ik
iz A=
300

Prices are in Hong Kong dollars and subject to 10% service charge {E#& LU E K S I— AR
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