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MICHELIN-STARRED CHEF PAOLO BARRALE
TASTING MENU

14 - 18 August 2024

Astice, pure’ di cavolfiore, Bisque all’ orientale, yuzu kosho, Riso soffiato
Lobster, Cauliflower Purée, Lobster Bisque, Yuku Kosho, Puffed Rice
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Candele in salsa genovese, ventresca di tonno matrinata, carote e frutto della passione
Ziti Pasta, Genovese Sauce, Marinated Tuna Belly, Carrot and Passion Fruit
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Guancia di vitello alla pizzaiola, friarielli, aligot di patate alla provola
Braised Veal Cheek “Pizzaiola Style”, Green Peppers, Mashed Potatoes with Provola Cheese
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Fior di Fragola
Spuma di latte, sorbetto di fragole , fragole all’ aceto, meringa
Milk Foam, Strawberry Sorbet, Meringue, Strawberry Marinated in Vinegar
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I8 HK$888 per person

Prices are subject to a 10% service charge Ll HEH SR IM—REE



