CLARENCE DINNER SET MENU

Menu created with seasonal ingredients.

STARTER
Prawn Jelly / Avocado / Cocktail Sauce
BIREIE / 4mFR / BEET
OR

Hanger Steak Beef Tartare / Butter Lettuce / Crispy Baguette
SRErEEEE / PIMAER / AR
OR
Lobster / Butter Lettuce / Avocado / Burrata Cheese / Sherry Vinegar Dressing (+$58)
BEMR / VAR / FMR / BREZ L/ SHEEET (+$58)
OR
White Asparagus Cream / L'oeuf parfait 63°C/ Cépes Foam

BHESTE /63°C #E / +EERX
OR
Aubergine Purée / Mozzarella Jelly / Sun-dried Tomato / Baguette

MFE [ KEES TR / Fhnge | AE

YAKIFRENCHY (CHOOSE 2/ PERSON)
Confit Red Pepper / Herb Sauce
ALIEEEN / BEE
OR
Scallops / Seaweed Butter
BAEF [ EREH
OR

Marinated Lamb Rack / Spices
MEFR | B
OR
Chicken Breast / Mozzarella / Parma Ham / Sage
B/ KEZTEEIBKER/ BRE
OR

Boston Lobster/ Masala Sauce +$56
T IEEENR / MasalaiE

MAIN COURSE

Yellow Tail / Courgette Violon / Assorted Mushroom Sauce
HER /AR / R
OR
Prawn Masala with Venere Rice
Masala BIRBKER
OR
Pork Pluma / Soy Sauce / Mixed Bell Pepper / Crunchy Vegetables

BEFRR / MEET / fEEEW / FEAREER

OR
Westholme Beef Tenderloin M4 / Charcoal / Pepper Sauce / Parsnip (+$78)

M4 / B/ BRE / BEE (+$78)

OR
Yellow Chicken Cooked Flat / Crispy Potato / Chicken Jus (For two guests sharing +$188 / person) 1.2Kg
EmE# /RE /BT (WMAA +$188 / 81D

DESSERT / CHEESE

Hot Camembert / Baguette / Honey (+$38)

BBRENE/ AE /| BYE (+338)
OR
Sicilian Pistachio Créme Brulée

BEXERERE / ROR
OR
Croffle / Salted Caramel / Normandy Milk Ice Cream
SEREX / SEEEE / FNER
OR
Hot Chocolate Moelleux / Normandy Milk Ice Cream (For two guests sharing / Preparation Time 15mins)

RETAOKIR [ FPHERE

DINNER SET MENU $788/PERSON
3 OR 5 GLASS SOMMELIER EXPERIENCE
WINE PAIRING $588 / $888

All prices are in Hong Kong dollars and subject to 10% service charge.



