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Shallots “Tarte Tatin”, Veal Juice, Thyme, Preserved Lemon, “Créme Fraiche”
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Artichoke Raviolis, Saffron, Parmesan Cheese
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Hokkaido Scallops “Mille-Feuille”, Texture of Zucchinis, Noilly-Prat
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Corn Fed Yellow Chicken and Foie Gras Pithivier, Salad Medley, Mushroom Duxelle
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Caramel Cream, Vanilla, Crumble
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Chocolate Tube, Ganache, Pecan Praliné Chantilly, Jivari Opaline, Truffle Ice Cream
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Coffee or Proprietary Peninsula Teas and Petits Fours
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XD A Courses (Lunch oniy) 2688 O Cuourses 3188
Sommelier's Selection Sommelier's Selection
Prestige 4 Glasses — 1,288 Prestige 6 Glasses — 1,688

Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
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