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SCALLOP CEVICHE
Endives, Wild Salmon Roe, Blood Orange Dressing
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PAN-SEARED DUCK FOIE GRAS
Cherry Compote, Beetroot, Toasted Brioche
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CREAM OF WILD MUSHROOM
Shaved Black Truffle
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SIGNATURE LOBSTER BISQUE
CREME de Cassis
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ROASTED U.S. SIRLOIN STEAK
Red Wine Mustard

SEARED KING PRAWN
Aromatic Herbs Oil
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SEA BASS FILLET
Chanterelle Cream sauce, Organic Vegetables, Carrot Mousseline

(G240

MILLE-FEUILLE
Strawberry Confit, Vanilla Pastry Cream
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BRSNS HK$688 per guest
Subject to 10% service charge 735 il 7%



