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7-Course $1,988

|
Asparagus
White asparagus ice-cream flavoured with cardamone / Oscietra caviar,
cauliflowers heads and stems coated in lemon gel, chervil.
Green asparagus custard, tips seasoned with pistachio.

I
Octopus carpaccio / squid / gamberro rosso.
Broccoli velouté.

I
Crispy red mullet, bell pepper tchachouka.

v
Fresh morels cooked in Savagnin wine, sweet onion marmalade, braised spring carrots.

\
Golden brown liver cake, Spring bouillon, Parmesan chips, green vegetables.

Vi
Milanese style veal loin.
Sweetbread / artichokes / celery;
Cooking juice enhanced with Cremona mustard.
Roman-style polenta, confit tomatoes.

VI
Pierre Gagnaire’s Grand Dessert.

Guests of Pierre can be confident that all fish and seafood served on our menus
is the result of sustainable and responsible fishing practices.
Our aim is to provide guests with the finest dining experience while protecting the future of our fish, our suppliers and our business.
Prices are in Hong Kong dollars and subject to 10% service charge.



