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The T Hotel

Training Professionals

T Hotel Set Dinner Menu

Crab Salad
BRI

Cucumber, Celery, Shrimp Mayo, Fennel, Tomato
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* * * *

Cauliflower Cream Soup
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Black Truffle Cream, Croutons
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* * * *

Roasted Black Cod
ERAE

Kale, Shrimp Roe Crust, Onion Cream
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* * * *

Sago Mango Coco’s
CREFATEK
Coconut Sago, Coconut Water Panna Cotta, Pomelo, Grapefruit, Mango Sauce
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Coffee or Tea \ N N
I REEES
HK$290 per person

FALERE 290

Please ask our instructor for nutritional analysis o\
Should you have a particular food allergy, please inform our instructor. Please help us reduce
food waste. Don't hesitate to ask for smaller portion ‘
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