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Gordal olives (v)
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Salmon rillette blinis (Spcs)
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Steak tartare, toasted sourdough
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Chicken liver parfait, chinotto jam
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Beef bites, béarnaise sauce
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Triple-cooked chips and truffle aioli
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Chocolate and praline brownie (Spcs)
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Lemon tartlets (Spcs)
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Menu Curated Specially by Executive Chef Armand Sablon

If you have a food allergy, intolerance or sensitivity, let our server know upon ordering.
Prices in Hong Kong dollar. 10% service charge.
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