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FROM VENETO TO THE TABLE : £
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28 JULY 2026
6:30pm

EARLY BIRD by 21 July
HK$0 28 per person &1i

Original Price [E{B HK$788 per person &1

....................................................

ENQUIRIES OR RESERVATIONS Z&#) s #T
L (852) 2522 9318 10(852).9376 033]

1/F The Luxe Manor, 39 Kimberley Road, Tsim Sha Tsui, Kowloon, Hong Kong
EBANERDBEEERNBEIO KT HEH QEIE .
View Menu -

*Subject to a 10% service charge SIWEWM—RH & BEEE
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FITULOS BorcoMOLINO

Finland = Iceland = Norway = Denmark = Sweden . . .
Y ¥igne & Vini

FROM VENETO TO THE TABLE :
A SPARKLING NIGHT WITH BORGO MOLINO
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LOBSTER & SHRIMP “SKAGEN"
In s A RER B IR 2 £

Poached Lobster & Shrimp Salad with Light Creme Fraiche, Dill & Lemon served with Rye & Fig Crisps
KERBEBVPEHEIAHIBEA T EEEREEETTRRA

Motivo Asolo Prosecco Superiore DOCG Brut Millesimato

HAMACHI CRUDO
ThmHE AR
Citrus Soy Sauce, Shaved Fennel Green Apple & Avocado
MFEMNEEEER - BERRFTHR
Motivo Rosé Extra Dry

CHILLED CHERRY TOMATO & BELL PEPPER SOUP
12k & Ao K B O OR B
Marinated Cucumbers & White Tomato Mousse
MELN-BQ&HMRH
Prosecco DOC Treviso Extra Dry

PREMIUM BEEF TENDERLOIN WITH PORCINI BUTTER
BEFFEZE BTN
Jerusalem Artichoke Purée, Roasted Baby Beetroot & Red Wine Shallot Jus
HRBR B2 7F B~ B R R B SRR R AL B BR AL /& 71
Serna Rosso Barrique IGT 2017

STRAWBERRY BRITA CAKE
TZEHETEEER
Almond Meringue, Vanilla Cream & Summer Strawberries
ELCEORHF - ERETERER LT Z @R
Moscato Frizzante Dolce

TEA OR COFFEE
/N 1 S



