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Cielo Tasting Menu

To start with

Avocado Surprise
Avocado mousse with diced tuna, salmon, spot shrimp, caviar
BEFHRR
Calabria Richland, Cuvée, New South Wales, Australia
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Followed b

Duck liver with mushroom stew
Raspberry puree, mushroom foam
IENfEIeEL: - AARBE -« EiHaRK
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Middle course

Pan seared Hokkaido scallop
Butternut squash puree / herb oil
BriLBEFT FRIEENE - BEMH
Sauvignon Blanc, Goldwater, Marlborough, New Zealand
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Pre main course

Baked codfish
Bouillabaisse broth with deep fried brie cheese

BERESFERRS  FmEZL
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Main course

Grilled U.S. tenderloin
Sweet corn puree / garden vegetable / morel sauce
NEEF MRS - HEHX - FHEES
Chateau de Seguin Cuvée Prestige, Bordeaux Superieur, Bordeaux, France
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Delighted by

Vanilla mille feuille
Vanilla ice-cream

BETEMREZERZEH

Hetszolo Sweet Szamorodni, Tokaj, Hungary

Freshly brewed coffee or tea

B EZ0E SR 3%

HKS$688 + 10% per person
Wine pairing HKS188 + 10% per person

Dish might contain traces of food allergies, please advise of any food allergies or intolerance
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