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Dinner Set Menu

FOIE DE CANARD POELE. KUMOUAT CONFIT. POIRE AU VIN ROUGE
Pan Seared Duck Liver, Kumquat Confit, Red Wine Pear
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AMIGO CAVIAR. CREME AUX (EUFS CUITE A LA VAPEUR AVEC NID D'OISEAU ET CRABE
Amigo Caviar, Steamed Fqq Custard with Bird Nest and Crab
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GAROUPA TACHETE FRIT. BISOUE DE HOMARD
Fried Spotted Garoupa, Lobster Bisque
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PETONCLE GEANT D'HOKKAIDO. SAUCE PROVENCALE
Hokkaido Giant Scallop, Provengale Sauce
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SORBET AU PAMPLEMOUSSE
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ORMEAU YOSHIHAMA DE FORUM A 28 TETES. COTE DE BEUF WAGYU
Forum 28 Heads Yoshihama Abalone, Wagyu Rib Eye Steak,
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DIM SUM LA SARRIETTE
Savory Dim Sum
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SOUPE AUX FRUITS
Fruit Soup
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FRAMBOISE. NOISETTE, MOUSSE CHOCOLAT-VANILLE
Raspb erfy, Y{aze[nut C/ioco[ate Vanilla Mousse
i 5 ’F‘—ﬂ- IT 5,4 Wk

HKD 3,380 per person (10% service charge)
& B 3,380 (10% PR7% 7 )

"Please advise your servers if you are allergic to any food when ordering food".
Common food allergens: wheat, soy beans, milk, peanuts, tree nuts, eggs, fishes and shellfishes
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