Italian ’bar' restaurant - terrace

NEW YEAR’S £EVE 5-COURSE MENU

e
Welcome Festive Bubble FluTe

*

GAambero Rosso
Mazara del Vallo red prawns carpaccio

TG R ATIRE RS
*

ARTisANAL Black Truffle TorTelloni
laid on a Castelmagno cheese fondue, crushed Piedmont hazelnut and petal of black truffle
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.
ArtlanTic Black Cod Pave

Bayaldi of confit vegetable in Mediterranean style and duo of coulis, fresh tomatoes and basil
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-
Black Angus M7+ Striploin Cold Smoked on Sakura Wood

served with a mousseline of fingerling potatoes, amarone beef jus reduction
BREANERRRIN+BAFHEFREERBERTESFRNT
embellished with a pan-fried French duck foie gras +HK$160

.
Single Origin 70% DArk Chocolate Basque Flan

orange zest confit, Grand Marnier creme Anglaise
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Coffee or Tea
Petit Fours

MBEEZ B /MEHER

S 928 perperson

+ 10% service charge
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