Compliment with a glass of Alain Ducasse Champagne

HK$488.00 per person

Available from 6:00pm to 7:00pm (the latest seating at 6:45pm)
and
from 10:00pm to 11:00pm

All price are subject to 10% service charge

APPETIZER

Chef selected appetizer

STARTER

Artisan “Alain Ducasse” pasta with Tiger prawns
porcini and baby spinach
or
Salad and baby vegetables with Boston lobster
coral condiment
or
Creamy pumpkin soup, custard of foie gras, black truffle

MAIN COURSE

Pan fried Skate wing “Grenobloise” garnish
crushed potatoes and herb salad
or
Beef tenderloin, SPOON potatoes and lettuce, black pepper sauce
or
Cocotte of porcini with shallot, garlic and parsley

DESSERT

Roasted apple, cognac napoleon, caramel ice cream
or
Mango/white chocolate finger



