Chef Fabio’s Tasting Menu

(White Asparagus)

“CARPACCIO DI ASPARAGI BIANCHI” Grilled White Asparagus Carpaccio with Sheep
Ricotta, Lemon Zest & Pistachio Bronte Crushed ($268)

IO BEEM R FFZ LECRIZ R LOREE ($268)
OR

“ASPARAGI BIANCHI CLASSICI” Poached White Asparagus with Poached Egg &
Hollandaise Sauce ($268)
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“ZUPPA D’ASPARAGI", White Asparagus Soup with Crispy Parma Ham, Black
Truffle Paste & Basil Oil ($148)
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“GNOCCHI ASPARAGI BIANCHI”, Homemade Potato Gnocchi with White
Asparagus Ragout & Italian Sausage (3268)
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“BRANZINO CON ZUPPETTA” Oven Baked Crispy Seabass with White Asparagus
Coulis, Sea Asparagus Salad & Semi-dried Tomato ($385)

VesE A EC H R TRV - EECEE T ($385)
OR

“AGNELLO ALLA GRIGLIA” Grilled Australian Lamb Chops with White Asparagus,
White Asparagus Puree, Roasted Potatoes & Tomatoes on the Vine (3378)
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COFFEE or TEA
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4 Courses Tasting Set Menu IIEZER @ HKS768

(2 hours of beverage free flow for only HK$109 (No discount applicable)
Z NAILLAEH$109 JIECH/NRF IR BISER (FTE TR EH)

All prices are subject to 10% service charge
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