
 
 

Seafood Dinner 

Prawn And Gem Lettuce Salad 
大蝦寶石生菜沙律 

Greek Yoghurt Dressing, Citrus Segment, Feta 
Cheese & Black Pepper 

希臘乳酪醬、柑橘果肉、菲達芝士及黑胡椒 

Or 或 

Tuna And King Fish 
吞拿魚及油甘魚 

Cucumber, Radish, Jicama And Ponzu 
青瓜、紅蘿蔔、沙葛及柚子醋汁 

     

 Soup De Poisson 
法式鮮魚濃湯 

Rouille And Baguette 
蒜蓉蛋黃醬及法式長麵包 

     

Pan Seared Threadfin 
香煎馬友 

Corn And Potato Stew, Little Neck Clam Sauce 
粟米薯仔燉湯、小頸蜆汁 

Or 或 

Bouillabaisse 
馬賽海鮮湯 

Seared Seabass, Scallops, Mussel, Squid 
Saffron Potatoes, Fennel And Aioli 

香煎鱸魚、帶子、青口、魷魚、藏紅花薯仔、茴香
及蒜蓉蛋黃醬 

Or 或 

Land And Sea Duet 
海陸大餐 

Grilled Beef Fillet, Lobster Tail, Mashed 
Potatoes, Black Pepper Sauce 
烤牛柳、龍蝦尾、薯蓉、黑椒汁 

Supplement $80 

   
Jade and Smoke 

烏龍茶短餅配開心果及芝麻鮮奶油 

Oolong Shortcake, Pistachio Filling With Tahini 
Whipping Ganache 

Or 或 

Gilded Umami 
味噌朱古力布朗尼配杏桃及味醂忌廉 

Miso Chocolate Brownie With Apricot And Mirin 
Chantilly 

Petit Fours 
法式小甜點 

Coffee / Tea 
咖啡 / 茶 

$428.00 per person 
每位港幣 428 


