GASTRO BAR MENU

HAERF R
, 3ITEMS $240 =X
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Oyster Selection SR
Kaviari Oscietra Prestige Caviar, Kaviari B FEEE,
Cream Fraiche on Blinis INEBEL SRR

Mozambique Prawn, Wasabi Mayonnaise REIERKIER AXREFE
Sesame Tuna Loin Tataki ZRAXBZ R

YY) Geoduck Ceviche, Ginger Soy Sauce BT RN, B+E]

Norwegian Langoustine Tartare, 190 2 7 2 R th fith,
Intense Green Olive Oil, Sea Salt WiEy, e

%) Local Clams, Cauliflower, AR Zs3th KER,
Noilly Prat Sauce WRSETE, SR B = A T
SKYE Homemade Cured Green Tea Salmon  SKYE B R4 R =&
Balik Cut
Iberico Bellota Ham 48 Months, ASE B AT EEF N
Tomato Jam EmE
Wagyu Beef Tartare “Au Couteau” F A S fthfth
Duck Foie Gras Terrine, Red Fruits BERF Rt 415
Kaviari Oscietra Prestige Caviar Kaviari Oscietra &5 & FE&E
Served with Blinis & Condiments INEEBH, Bl
600 | Price by Tin (30g) 600 | = (305%)
1,960 | Price by Tin (100g) 1,960 | &= (1007%)

3-glass Wine Flight, Tasting Portion: $380 per person

Enhancing your Gastro Bar experience with a special wine flight,
personally selected by the sommelier to brighten up your night. Wines
are carefully selected and showcasing hidden gems from both the old
and new world, rare finds, and unique grape varieties and wine regions.

3MEIERIE, §1$380

BB B E AR B PR ERY R B B A B R G R ISR Gastro Barfighs - sRICHE RS
BNBEY - AEESEERONRE > BRTREMEURIESER HAELEREU
REHNEEnENEEEER -

All prices are in Hong Kong Dollars and subject to a 10% service charge
FrEBEERABESN—RHEE



