
 
 

 

 

 

Tasting Menu for 2 

 

 

Heirloom Tomato, Guacamole  

 

*** 

Bouchot Mussels à la Crème, Olive Oil Sorbet, Oscietre Caviar 

 

*** 

Cold Angel Hair, Kristal Caviar, Kombu 

***Supplement $390*** 

 

*** 

Comté Soufflé, Jerusalem Artichoke 

 

*** 

Normandy Scallop, Celeriac, Truffle Jus 

 

***  

Bâtard’s Signature Roast Chicken (Half), warm Pilaf Rice 

Or 

21 Days Dry Aged Rubia Gallega Ribeye, Green Peppercorn Sauce 
***Supplement $350*** 

 

***  
Mont Blanc 

& 

Final Sweet 
 

 

Priced at $1280 Per Person 

All menu items are subject to change according to seasonality and availability 

Please inform us in advance of any allergy | Price in HKD | 10% service charge 


