MNIgo

01/10/2026 — 31/10/2026

Dinner
Set Menu

SALADE DE BURRATA ET TOMATE. FIGUES ET BALSAMIOUE PERLES
Burrata & Trio Tomato Salad o Figs o _Aged Balsamic Pearls
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FOIE-GRAS DE CANARD POELE. SERVI AVEC POIRE. ANANAS ET GINGEMBRE COMPOTE
Pan-fried Duck Liver o Q{eaf Wme Pear o Pineapple o Chili o Ginger Compote
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CROQUETTE DE CRAB ET FRUITS DE MER, SERVI AVEC CAVIAR
CHOU ROUGE ET SALADE DE CHOU A I ANETH

Seafood Crab Cake o Caviar o Red Cabbage ¢ Dill Coleslaw
g R Ao FRE R
— TOE TCE TS —
POTAGE VELOUTE D’HOMARD
Lobster Chowder
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CONSOMME DE BOEUF AVEC TORTELLINI ET THYM
Superior @eef Consomme with Qﬁxme &l Tortellini
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TERRE ET MER
 Surf & Turf .
Lobster Thermidor (Half piece) o Steak Diane
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BOGEF ALOYAU D’AMERIOUE SERVI AVEC SAUCE AU CHAMPIGNONS SAUVAGES
Blackened Rib Eye Steak o Wild Mushroom Sauce
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LOUP DE MER POCHE AVEC CHAMPIGNONS SHIMEJI, CAVIAR DANS UNE SAUCE AU SAFRAN
Poached Chilean Sea Bass o Shimeji Mushroom o Caviar o Saffron Broth
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COTE D’AGNEAU DE N.Z. GRILLE, REDUCTION DE ROMARIN _
Charcoal Grilled New Zealand Lamb Cﬁops o Rosemary Reduction
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MOUSSE AUX CHATAIGNES ET HARICOTS ROUGES. BISCUIT CHOCOLAT-AMANDE
Chestnut Red Beans Mousse o Chocolate_Almond Biscuit
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CREME BRULEE AU MOCHA
Glazed Mocha Créme Brulee
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SOUFFLE AU GRAND MARNIER
Grand Marnier Soufflé
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Four Courses with Coffee or Tea, HKD 1,380 per person (10% service charge)
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Minimum charge HKD1,000 per person, & =& i % i % 1,000
"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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Details are subject to change without prior notice.
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