MOA DINING SEAVIEW CELEBRATION PACKAGE
JDBBA S EEHHIBE (ERB—BE)

Kowloon TST largest picture window over the harbour J1, 525
Curarantee seaview with window seat in our VIP room VIP BB &R (RFEEES)
4-Course tasting menu PIBZZZEE 980 Per Person
Signature cocktail or mocktail on arrival Z15EZ B R8%E 2 Fay T

SELECTION OF BREAD FROM THE TROLLEY
with truffle and Manchego cheese butter
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OYSTERS
green apple and beer granita, oyster mayo, dill
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HAMACHI

roe, tomato jelly, radish green olive vinaigrette, tomato, dill oil
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cashew hummus, salm
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ANOLINI
pork collar, parmigiano reggiano, green pepper
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(choose one F5iEH—)

WAGYU SHORT RIB
carrot purée, pickled mustard seed, pearl onion, romansco
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YELLOW SPRING CHICKEN
wild mushroom, foie gras liver pate, mushroom purée, baby leek, red wine jus
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CAULIFLOWER STEAK (V)
smoked eggplant purée, mushroom glaze, crispy chanterelles and potato salad
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DESSERT #Haa

’ MOA TONG SUI
soursop sherbert, candied basil, chia seed, strawberry jam, soda, panna cotta, macaron
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CELEBRATION CAKE ZE#&

(optional add on +380 HKD for 2—3 persons 4 inch boutique cake)
with personalised message and made in house by MoA Chef Team.

Subject to 10% service charge SIN10% 3R &

V - Vegetarian R&



