FEED ME!

Big foodie who wants to try everything?
Chef will make you happy!

$420 per person

Sommelier’s selected wine pairing +$198 per person

Welcome bubbles to start the mood
(Botter Prosecco ' Villa Delle Camelia’ Veneto DOC, /taly)

SEASONAL OYSTERS
French Oysters, Ikura, Yuzu Ponzu

HIRAMASA KINGFISH ¢
Kingfish Sashimi, Lime & Herb Dressing,
Pickled Green Chili, Sweet Basil

CHANGS PORK BELLY SSAM
Grilled Iberico Pork Belly, Little Gem Lettuce,
Perilla, Mustard Relish

SURPRISE COURSE
Sorry | can’t tell you...

(Lake Chalice 'The Falcon’ Pinot Noir Marlborough, New Zealand)

CHEEKY MASSAMAN
Braised Sher Wagyu Beef Cheek, Potato,
Shallot, Coconut, Roasted Peanut

SIDES
Stir Fried Choy Sum, Ginger, Garlic =
Steamed Jasmine Rice
Homemade Roti

(Powell & Son Riverside GSM Barossa Valley, Australia)

CACAO & COCONUT
Glazed Coconut Ice Cream, Chocolate Ganache,
Chocolate Wafer

Upgrade your dessert with pairing sweet wine
+$69 for two persons

If you have any allergies or intolerance, please alert us before ordering.
All prices are in Hong Kong Dollars, and are subject to 10% service charge

Drink. Eat. Explore.
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Drink. Eat. Explore



