MOTHER’S DAY MENU

APPETIZERS P& ##
Hokkaido Scallop Carpaccio with Avocado puree and Osteria Caviar
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or g
Classic Italian Tomato Soup with Burrata Cheese
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MAIN DISHES F 3
Homemade Tagliolini with Boston Lobster, Sardinia Bottarga, Zucchini and Tomato Sauce
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or ¢
Charcoal Grilled Iberico Pork Presa with Kale, Leeks and Apple puree
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or =
Pan Seared Chilean Seabass with soft Polenta, Fava Beans and Saffron Mussel Sauce
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DESSERT #H &
Mother’s Day Dessert Platter
Yogurt Parfait with White Peach, Lemon Basil Maccaron, Macadamia White Chocolate Cookies
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$698 FOR TWO PERSON/R4fiL B3

Add $30 for Coffee or Tea | BHEEZ1$30
One glass of House Red or White Wine (Add $50) or Sparkling Wine (Add $60)

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



