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£ #/ Starter Bl 3
LR EL T Steamed Hokkaido hairy crab in salt TSR ILEE R
T k74—

Philippe Gonet Reserve Brut NV

) Sashimi 5

4 4R Fresh oyster G

L2 s Fatty tuna, striped jack and HEANE R
cpmah slightly-grilled alfonsino FoK 3% 4 H i

Philippe Gonet Brut Signature NV

P A o Strewed Dish Z 9
| E e Strewed taro with Zuwai crabmeat HAZRENFE
ThuELHEob ity Japanese style PIEFATE S A B S5

Philippe Gonet Extra Brut 3210 NV

Lt £ Deep-fried Dish YE ¥
EH X AFR Mixed seasonal mushroom tempura EN LN G
EiE AL
Philippe Gonet Roy Soleil Blanc de Blancs Grand Cru Brut NV
A 3 Grilled Dish B Y
XA EEE Grilled kinki with salt [y esArticy eyg
prz g
PN e & r—»vakvg/, Z

Philippe Gonet Belemnita Grand Cru Brut 2005

5 % Noodles W
fiahe) & A Japanese thin udon in soup FERELN A
TN

k F Dessert H
HE7Y VL Green tea pudding ﬁ-ﬂqﬁ/@
vty e —Xy b Peach sherbet Rk E

- A ¥ perperson iz HKD A& 1,200 jT

10%o+- EXF 44 ¥ Xe¢TF X% 3 Priceis subject to 10% service charge D) {8 B /A A M—R#2E:
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