
While we do our best to accommodate any allergies or food sensitivities we are
unable to guarantee those trace elements won’t be present

All prices are in Hong Kong Dollars, and are subject to a 10% service charge and
1% surcharge to restore Zero Foodprint Asia, funding food-related climate solutions

MENUCRUISECHELLA
HK$880 per person

(for a minimum of 2 persons)

RAW BAR
Scallop Crudo, Yuzu Hot Sauce, Ikura and Bird’s Eye Chilli

Wagyu Steak Tartare, Gochujang, Rice Cracker
Salmon, Miso Ceviche Sauce, Pickled Daikon

Sea Urchin, Hand-Chopped Bluefin Tuna, Oscietra Caviar

90 MIN. FREE-FLOW THERAPY (+HK$298pp)
Champagne, House Red/White Wines, Beer

Lobster Banh Xeo
Vietnamese Filled Pancakes, Bean sprout,

Basil, Nước Chấm

CAPTAIN’S BREAD ROLL
Tom Yum Garlic Bread

PhO Bò Consommé
Beef Broth, Wagyu Tenderloin, Green Onion, Coriander

Wagyu M6 Striploin
Maitake Duxelles, Yuzu Bearnaise, Madeira Jus

Patagonian Toothfish Khao Soi
Crispy Egg Noodle, Pickle Cabbage, Fresh Lime

Yuzu Coconut Pavlova
Yuzu Cream, Coconut Ice Cream, Crumble


