CHEF TASTING

Sharing menu of all our
favourite dishes. (min 2

pax)

380 HKD

WE LOVE TO COOK DELICIOUS FOOD. WE ESPECIALLY LOVE TO GET
CREATIVE AND PLAY WITH INGREDIENTS FROM AROUND THE WORLD
THAT HAVE INSPIRED US ALONG THE WAY.

WHILE YOU WAIT
IBERICO CURED MEAT PLATTER - 128

BABY BUNS :
PAPA’S VIRGINIA BBQ PORK AND PICKLES - 30 PER PC

ESTHER’S SOURDOUGH, WHIPPED TARRAGON BUTTER - 65

COLD

WOOD CHIP SMOKED EGG, FRIED YUBA, PORK BELLY - 68

BEEF TARTARE, SMOKED OYSTER, TENDON PUFF - 98

DRUNKEN CHICKEN, FRIED GINGER, WILD MUSHROOM MOUSSE - 158
HOT

ROASTED EGGPLANT, MISO REDUCTION, FRESH GOAT CHEESE (V) - 68
PUMPKIN RAVIOLI, ROAST PUMPKIN SEED, BROWN BUTTER SAGE (V) - 88
ROASTED BROCCOLI, BLACK GARLIC, BURNT ONION (V) - 78
ROQUEFORT MAC AND CHEESE (V) - 88

PRAWN TOAST, SPICED MANGO CHUTNEY, BISQUE - 128

BUTTER MISO COD, RADISH, PICKLED KUMQUAT - 178

ROASTED LAMB RIB, HUNG YOGURT, CHINESE XO SAUCE - 198

PEPPER CRUSTED HANGER STEAK, DAILY VEG - 268

SWEET

DAILY DESSERT - 58



