
All prices are subject to a 10% service charge 

以上價目須另設加一服務費 

 

 
Lunar New Year Fireworks Set Dinner Menu 

30 January 2025  
 

 
Astice, Cannellone con granchio dell’ Alaska, avocado, sfere di mango  

Lobster Tail, Cannellone stuffed with Alaskan Crab Meat, Avocado, Mango Sphere 

龍蝦尾、阿拉斯加蟹肉意粉卷、牛油果、芒果球 

▪ ▫ ▪ ▫ ▪ ▫ ▪ 

Linguine con salsa ai ricci di mare e quinoa fritta, caviale Beluga  

Linguine with Sea Urchin Sauce, Crispy Quinoa, Beluga Caviar 

海膽汁扁意粉、脆藜麥、特級魚子醬 

▪ ▫ ▪ ▫ ▪ ▫ ▪ 

Sorbetto al mango e frutto della passione 

Mango, Passion Fruit Sorbet 

芒果、熱情果雪葩 

▪ ▫ ▪ ▫ ▪ ▫ ▪ 

Filetto di Branzino cileno, cozze, salsa zafferano, patate blu, zucchine  

Baked Fillet of Chilean Seabass, Mussels, Saffron Sauce, Blue Potatoes, Zucchini 

焗智利爐魚、青口、藏紅花汁、藍薯、意大利瓜 

or 

Filetto di manzo Wagyu , puré di romanesco, fegato d’anatra, salsa al Grand Marnier 

Roasted Wagyu Beef Tenderloin, Romanesco Purée, Duck Liver, Grand Marnier Sauce 

焗和牛牛柳、花椰菜蓉、鴨肝、橙酒汁 

▪ ▫ ▪ ▫ ▪ ▫ ▪ 

Mousse al mandarino e cioccolato bianco, gelatina allo yuzu, biscotti  

Mandarin and White Chocolate Mousse with Yuzu Jelly, Cookies 

柑橘及白朱古力慕絲配柚子啫喱、曲奇餅 

 

每位港幣 $1,388 per person 


