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French-Japanese Cuisine

DEGUSTATION DINNER

Wasabi Chicken Tender Salad

endive, japanese ginger, soy sauce & vinegar dressing
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Shrimp & Edamame Fried Rice Paper Roll

shrimp, edamame, water chestnut, seasonal fruits
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Clam Soup

chicken broth, potato, onion, bacon, fresh herbs
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Smoked Atlantic Salmon

smoked with sakura wood, onsen egg, shrimp & potato salad, lemon dressing
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Grilled French Duck Breast

sendai yuzu miso sauce
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Hokkaido Pork Chop in Parisian Style
herbed butter, garden vegetables
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White Sesame Grilled Kobe Beef Sirloin +$50

shiitake mushroom, water chestnut, roquette, potato, balsamic vinegar, oyster & sweet chilli sauce
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White Sesame Blan Manje

home-made crispy sesame biscuit, red bean, black sesame ice cream
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$888 for two

wine pairing
3 glasses $150
S glasses $220

All prices in this menu are in HKS$. Subject to 10% service charge
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