BISTRO 1979

DEGUSTATION

Duck Confit Cannelloni, Micro Herbs, Gruyere Veloute, Plum Sauce
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Lobster Bisque, Balsamic Cream
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Halibut Fillet, Pistachio Crust, Baby Vegetables, Sliced Radish,
Cauliflower Puree, African Berry Butter Sauce
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Passionfruit & Pink Peppercorn Sorbet
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Beef Medallion (served medium), Romanesco Flowerets,
Caramelized Onion & Leek, Potato Gratin, Cabernet Jus
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Roasted White Chocolate Parfait, Raspberry Sorbet,

Ginger Snap Lace, Mango Sauce
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Coffee or Tea mjiyEsiAs
+HK$15 upgrade to Chocolate or Mocha (Hot/Iced) #EFC o 5 7 3¢ 2 SIumk(Ey 5#)

HKS$200 per person

Vegetarian option is available upon request

Please indicate to our team any food allergies or dietary restrictions prior to arrival
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