
STARTERS  前菜

BEEF TARTARE      208
Dark rum foie gras torchon ,egg yolk, pickled shallot, Pa de pagès chips
牛肉他他、黑朗姆酒鴨肝凍、蛋黃、醃紅蔥頭、加泰隆尼亞鄉村麵包脆片

FRUIT TOMATO SALAD	 158
Semi-dried cherry tomato, momotaro tomato, tomatillo,  
burrata espuma, gazpacho sorbet
鮮果番茄沙律、半乾車厘茄、桃太郎番茄、墨西哥蕃茄 
布拉塔慕絲、西班牙冷湯雪葩

HAMACHI	 208
Cashew hummus, salmon roe, tomato jelly, radish green  
olive vinaigrette, tomato, dill oil
油甘魚、腰果鷹嘴豆蓉、三文魚籽、番茄啫喱、櫻桃蘿蔔 
青橄欖油醋汁、番茄時蘿油

WHIPPED BEETROOT	      158
Walnut curd, honey roasted beetroot, compressed cucumber, rocket 
chervil vinaigrette, flat bread
紅菜頭、合桃凝乳、蜜烤紅菜頭、青瓜、火箭菜、香芹油醋汁、薄餅

GARLIC PRAWNS      188
Red pesto, garlic chips, paprika garlic puree, parsley 
蒜香蝦、紅香草醬、蒜片、紅椒蒜蓉醬、香芹    
 

FRENCH ONION SOUP      168
Oxtail ravioli, beef consommé, caramelised onions, mornay sauce
法式洋蔥湯、牛尾意大利雲吞、牛肉清湯、焦糖洋蔥、莫奈醬

V - Vegetarian 素食 Subject to 10% service charge  另加10%服務費 1

A LA CARTE   單點菜單

PRE-DINNER  前菜

SELECTION OF BREAD 	 58 per person  
with truffle and Manchego cheese butter  
麵包併盤、松露、曼徹格芝士牛油
麵包併盤、松露、曼徹格芝士牛油
OYSTERS       148–3pcs  |  288–6pcs  |  550–12pcs
Green apple and beer granita, oyster mayo, dill
生蠔、青蘋果啤酒冰沙、生蠔美乃滋、蒔蘿    
148-3隻 | 288-6隻  550-12隻
 
CAVIAR AND CHAMPAGNE   	      1080
Smoked salmon blini and caviar with two glasses of 
Gosset Champagne  
魚子醬和香檳、煙燻三文魚小圓餅、魚子醬   配兩杯 
Gosset 香檳

CHAMPAGNE & BUBBLES  
香檳及氣泡酒

Gosset Cuvée Extra Brut, Pinot Noir, 
Chardonnay, Pinot Meunier, FRANCE   
180 

Bailly-Lapierre ‘Brut de Charvis’, 
NV, Chardonnay/ Pinot Noir/ 
Burgundy, FRANCE   125

Maison Mirabeau ‘La Folie’ 
Sparkling Rosé, NV, Grenache/Syrah 
Côtes De Provence, FRANCE  125



MAINS  主菜

GRAIN-FED WAGYU RIBEYE 
M5+ KIDMAN FARMS, AUSTRALIA     488
Smoked potato puree, herbs butter, red wine jus
澳洲穀飼牛肋眼M5+ 煙燻薯蓉、香草牛油、紅酒汁

BOUILLABAISSE       388
Four finger thread fin, shrimp, squid, clams
法式海鮮湯、四指馬鮫魚、紅蝦、魷魚、蜆

ROASTED HONG KONG THREE-YELLOW CHICKEN  
HALF  半隻      388    
WHOLE  全隻   750  
Romaine lettuce, chicken jus
烤香港三黃雞、羅馬生菜、雞汁

SUCKLING PIG       468 
Carrot puree, gherkin, red wine jus
烤乳豬、蘿蔔蓉、酸黃瓜、紅酒汁

SIDES  配菜

BABY SPINACH SALAD (V)     78
Feta mousse, pomegranate, chervil vinaigrette
嫩菠菜沙律、菲達芝士慕斯、石榴、香芹油醋汁

CRISPY BRUSSELS SPROUTS (V)     78
香脆球芽甘藍

CHICKEN RICE     78
雞油飯

HAND CUT CHIPS (V)     78
Paprika mayo, garlic yoghurt, chives
手切薯條、紅椒美乃滋、大蒜乳酪、細香蔥
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PASTA & GRAINS  意粉與穀物

SEAFOOD PAELLA   	   288
Mussels, squid, clams, prawns, pea puree
西班牙海鮮飯、青口、魷魚、蜆、蝦、青豆蓉

BEEF RAGU PAPPARDELLE      238 
Genovese sauce, cherry tomato, Parmigiano Reggiano
燴牛頰肉手工寬面、熱拿亞醬、車厘茄、巴馬臣芝士

CARBONARA      198
Guanciale, Parmigiano Reggiano
卡邦尼意粉、風乾豬頰肉、巴馬臣芝士

MUSHROOM RISOTTO (V)       208
Porcini, chanterelles, Parmigiano Reggiano
蘑菇意大利飯、牛肝菌、黃菇、巴馬臣芝士

Subject to 10% service charge  另加10%服務費V - Vegetarian 素食 2

WINES BY THE GLASS   杯裝葡萄酒   

ROSÉ AND WHITE  玫瑰紅酒及白酒

Maison Mirabeau Pure, 2022, Grenache / Syrah, Côtes De Provence, FRANCE    105 
Rieslingfreak No.33, 2023, Riesling, Clare Valley, AUSTRALIA      130 

Auntsfield Single Vineyard, 2023, Sauvignon Blanc, Marlborough, NEW ZEALAND     140
Lucien Albrecht, 2021, Pinot Gris, Alsace, FRANCE  | 105
Luke Lambert, 2022, Chardonnay, Yarra Valley, AUSTRALIA    170

	   

RED  紅酒

Martinborough Vineyard ‘Te Tera’, 2021, Pinot Noir, Martinborough, NEW ZEALAND    105  
Château Roylland Grand Cru, 2017 Merlot/ Cab Franc, Saint-Emilion, FRANCE    170 

Cherubino ‘The Yard’, 2021, Cabernet Sauvignon, Frankland River, AUSTRALIA  140 
Mount Langi Cliff Edge, 2020, Shiraz, Grampians, AUSTRALIA    140

A LA CARTE   單點菜單



DESSERTS  甜品

TIRAMISU   	 108
Chocolate cookie, earl grey mousse, mascarpone, sponge cake 
提拉米蘇、朱古力曲奇、伯爵茶慕斯、意大利軟芝士、海綿蛋糕

NOIR ET BLANC   	  108
White truffle and milk chocolate, Milk & Cream ice cream, white chocolate baklava,
dark chocolate mousse, muscat
白松露與牛奶朱古力、Milk & Cream 雪糕、白朱古力巴克拉瓦、黑朱古力慕斯、麝香葡萄

MOA TONG SUI 	     98
Soursop sherbert, candied basil, chia seed, strawberry jam, soda, panna cotta, macaron
MOA糖水、番荔枝露、糖漬羅勒、奇亞籽、士多啤梨果醬、梳打水、奶凍、馬卡龍

Subject to 10% service charge  另加10%服務費V - Vegetarian 素食 4

DESSERT WINES   甜酒

Mr Riggs Sticky End, 2018, Viognier Mclaren, Vale, AUSTRALIA     130  
Prince de Saint-Aubin, 2019, Sémillon / Sav Blanc / Moscatel / Sauternes, FRANCE    155  
Seppeltsfield Para Vintage Tawny, 1999, Port, Barossa Valley, AUSTRALIA      120

COGNAC
H By Hine VSOP  |   150
Hine Cigar Reserve XO | 300
Hennessy XO  |  330
Remy Martin XO  |  350
Courvoisier XO  |  280

DIGESTIF
Amaretto Disaronno  |  120
Chartreuse Green  |  140
Chartreuse VEP Green  |  425
Hayman Sloe Gin  |  120
Italicus  |  120
Pierre Ferrand Dry Curacao  |  100
St. Germain  |  125

DIGESTIF   餐後酒

GRAPPA & CALVADOS
Cocchi Grappa Bianco  | 120
Christian Drouin Calvados Pays d’Auge Reserve | 175

PORT
Seppeltsfield Para 1999 Tawny, aged 21 years   | 120
Warres Quinta Do Cavadinha LVP 2009  |  120

LIQUEUR
Amaro Montenegro  |  100

A LA CARTE   單點菜單


