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East Meets West Fine Wines

Michelin-starred Chef Piergiorgio Siviero
Tasting Menu

7-11 May 2025

Ricciola, Limone e Mayonese alle Mandorle, Muschio di Mare
Hamachi, Almond Milk Mayonnaise, Lemon, Seaweed

HER  ACNE=RE - B85 8%

Masone Mannu Petrizza Vermentino di Gallura DOCG HK$148 (per glass &#f)
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Pasticcio Imperiale, Molluschi e Crostacei, Salsa al Vino Ristretto e Rucola, Polvere di Gamberi
Baked Pasta with Mollusk and Crustacean, Rocket and Wine Reduction Sauce, Prawn Powder

BEHERN  KERGEBET - HiR

Zyme Reverie Valpolicella HK$148 (per glass ()

*k%k

Filetto di Manzo Wagyu alla Griglia, Carota e Limone, latte di Soia, Roquefort e Ostrica
Grilled Wagyu Beef Tenderloin, Carrot, Lemon & Soya Milk, Roquefort and Oyster

BAGA - 41T - BEt - Q) EX T REFER
Vietti Perbacco Langhe Nebbiolo HK$188 (per glass &#f)
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Tiramisu Vegetale: Gelato alla Zucca e Zenzero, Spuma di Nocciola e Caramello di Porcini
Tiramisu with Pumpkin and Ginger Ice-cream, Hazelnut Foam, Porcini Caramel

RADKREBEEAREESE - BHEK - ERFHE
Mongioia “Moscata” Moscato d’ Asti DOCG HK$218 (per glass &#£)

Te o Caffe
Tea or Coffee

IR

FBHLE(I HK$888 per person

Price is subject to a 10% service charge
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