
SPECIALTIES

蒜片炒宮崎和牛粒

白酒忌廉汁煮荷蘭藍青口

Sous Vide Iberico Pork

Foie Gras Scallop Fried Rice

$248

 $208

慢煮西班牙黑毛豬拌澳洲新薯

法國鵝肝帶子炒飯

Pan-fried Cod Fillet with Mashed Potato

in Champagne Sauce

$298

香煎大西洋白鱈魚配香草薯蓉伴香檳白酒汁

Stir-Fried Miyazaki Wagyu Beef with Garlic

Mussels in White Wine Paprika Cream Sauce

$248

$208

Chef

All prices are in Hong Kong Dollars and subject to 10 % service charge

以上價格均以港元計算並須附加10%服務費


