@ Germy

Our Menus

Tasting Menu

A sequence of courses that follows the season, served at dinner.,

with an optional wine or non-alcoholic pairing.

Amuse

Chef’s Amuse Bouche

” Appetizer
Seared Scallops. Asparagus & Beurre Blanc
Suggested pairing: Chablis Premier Cru
III Intermezzo
Seasonal Palate Cleanser
[.L'. Main
Chargrilled Ribeye, Pearl Onions & Jus
Suggested pairing: Barolo
. Pre-Dessert
Yuzu Posset & Shortbread Crumb
Contains dairy and gluten.
“ Dessert
Tiramisu, Cocoa & Espresso
Suggested pairing: Vin Santo
Guests Courses Price Per Guest
4-6 6 HKS$1,699

Please tell us about any allergies or dietary requirements when you book.
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