W / Discover innovative dishes inspired by

—D-a seasonal Japanese produce and crafted
o with French finesse in constantly

ALTERNATIVE evolving menus by Chef William Lau.

We're happy to prepare a
fully plant-based version

of this menu upon request.
WHIS5K

Please let us know in advance.
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Cauliflower Cauliflower
crispy, chilled consommé crispy, chilled consomme
Amaebi, Tomato
marigold vinegar .
Prosecco Rasé. La Vit Lunetta DO 2070 laly Kohlrabi
sabayan

Shichiten Yama no Kasumi Sparkling, Japan
+BW/ BR/S—-7 )Y
Crayhish
avocado, pomegranate, zucchini

Shichiten Yama no Kasumi Sparkling, Japan
B/ BR/N—=0 T

Lobster, Uni
tomato confit
Amadai FRiesling, Egon Miller, Scharzhof Le ballais

angled Iuffa, squid, traut rae Wiitinger Braune Kupp Kabinett 2070, bermany

Fhatsitel; Puchang Vineyard 2014 China

OR
Gumea Fowl , Saga Wagyu A4
grape jam, bbq baby carrot, harissa okonomiyaki
Fhatsitel; Puchang Vineyard 2014 Lhina Wuits-Saint-Gearges Les Feurieres
Jomaine Jean-Jacques Lonfuron 2017 France
OR

Saga Wagyu Ad (#5238
okonomiyaki

Nuits-Saint-beorges Les Feurieres Chocolate ////

Domaine Jean-Jacques Lonfuron 2017, France (+HK8258 Add T Schrenki Caviar)

10 years Tawny Part, braham's, Portugal /
I/

Yamanashi Peach WWWL(177
rose, hibiscus ]

Kitaoka Honten, Kurand Kaniku, Ligueur Peach, Japan Miso
A E BHERET

choux

HK$498 HK$968 \\\\\\§

Add $480 for 4 glasses Add $480 for 4 glasses S

Miraplus Members enjoy 25% discount Miraplus Members enjoy 25% discount

All prices are subject to 10% charge. All prices are subject to 10% charge.



