Tirpse’s Signature Dinner Menu

AMUSE BOUCHE

_]erusa[em Artichoke
bEF 7=

Smoked Salmon
ZE—7 H—F Y

FRENCH BREAD

STARTER

Oyster. Shiso. Caviar
HIE, K&K, ¥ E7

SECOND STARTER

Foie Gras. Miso. Coconut
AT, %®W, 232+ v

THIRD COURSE

Sea Bream. Fiq[d Mustard. lce Fish
#\, Xoft., a8

MAIN COURSE

Lamb. Carrot. Cumin
FE. AR, 73V

Or
UPGRADE with supp[ement charge

A4 Omi Wagyu. Mussel. Parsley (+HKD288)
A4iEZ 4. A=V R. 7Nk

FIRST DESSERT
App[e. Hazelnuts. Chestnut
DA N—=ENLF vV, &

MAIN DESSERT

Loquat. Almond. Yogurt
*it*g\q'?'_:‘E\/ F‘\ a'_7“/l/]\

Petit Fours

Price HKD 1388

Free Flow White Wine "Blank Canvas” Sauvignon Blanc, N.Z. HKD598 per guest(2 hours)
Free Flow Champagne "Michel Arnould" Grand Cru HKD698 per guest(2 hours)
Wine Pairing: 5 Labels HKD728 per guest

SUBJECT TO 10% SERVICE CHARGE




