SALON LANSON

SEAFOOD WEEKEND
FOUR COURSES

BEVERAGE OPTION

Three glasses of sommelier-selected wines,
water and your choice of coffee or tea

-@(%a/aé&b
OTORO TARTARE
Tuna Belly, Avocado, Pickled Young Ginger,
63°C Sous Vide Egg Yolk
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MAITAKE INFUSED FISH BROTH

Tender Poached Madai Sea Bream,
Sautéed Maitake Mushroom Clusters

GRILLED SPANISH OCTOPUS (&

Tender Octopus Leg, Lemon & Garlic Braised Cannellini Beans,

Smoky Romesco Sauce
OR

CAPELLINI AGLIO E OLIO WITH RAZOR CLAMS

Sautéed Razor Clams, Sliced Garlic, Chilli Flakes, Extra Virgin Olive Oil

OR
MISO GRILLED BLACK COD

Tricolour Carrot Pavé, Asparagus, Jerusalem Artichoke Purée
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OCEANIC COCONUT PANNA COTTA
Sweet Mango Compote

N Contains Nuts

620

198

180

105

350

210

280

20

1

All prices are in Hong Kong Dollars and are subject to 10% service charge. Alternative diets are available;

please advise our team of any dietary requirements.
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