
 

 

 

 
 

 

 

FELIX EXPERIENCE 

 

 

 

To Start… 

Muhammara / Fougasse / David Hervé “Bébé Boudeuse” Oyster  

 

Siberian Amur – Royal Caviar Club  

King Crab / Artichoke / Tomato Coulis 

 

 

Local White Snapper 

Crispy Skin / Japanese Rice / Peppers / Saffron 

 

 

Snake River Farm Kurobuta Pork 

Like a Saltimbocca / Tokyo Turnips / Parma Ham & Sage Gravy 

Or 

A4 Kagoshima Tenderloin 

Grilled in Mild Spices / Local Eggplant Zaalouk / Beef Jus 

Add $188 

 

 

Strawberry Gaspacho  

Olive Oil Cake / Strawberry Salsa / Herbs Sorbet 

 

Coffee or Proprietary Peninsula Teas & Sweets 

 

 

 

 

 

4 Courses – HK$1,180 plus 10% service charge per person. 

 

Please advise our associates if you have any special dietary requirements. 



 

 

 

 
 

 

FELIX EXPERIENCE 

 

 

 

To Start… 

Muhammara / Fougasse / David Hervé “Bébé Boudeuse” Oyster  

 

Siberian Amur – Royal Caviar Club  

King Crab / Artichoke / Tomato Coulis 

 

 

Australian Black Truffle 

Potato Gnocchi / Smoked Pancetta / Parmesan Emulsion 

 

 

Seared Duck Foie Gras 

Scampi / Green Apple / Lobster Sauce 

 

 

Local White Snapper 

Crispy Skin / Japanese Rice / Peppers / Saffron 

 

 

Snake River Farm Kurobuta Pork 

Like a Saltimbocca / Tokyo Turnips / Parma Ham & Sage Gravy 

Or 

A4 Kagoshima Tenderloin 

Grilled in Mild Spices / Local Eggplant Zaalouk / Beef Jus 

Add $188 

 

 

Strawberry Gaspacho  

Olive Oil Cake / Strawberry Salsa / Herbs Sorbet 

 

Coffee or Proprietary Peninsula Teas & Sweets 

 

 

 

6 Courses – HK$1,580 plus 10% service charge per person. 

 

Please advise our associates if you have any special dietary requirements. 


