
coffee or tea 

 

(30ml) 

 

ALIBI ROOM PACKAGE SET DINNER 
 

With a glass of complimentary daily cocktail   

Additional $268 for selected wine pairing 

Additional $30 for your choice of freshly brewed 
 

 

Serves from 6:00pm to 10:00pm 
 

 

APPETISERS 
  

 Freshly shucked seasonal oyster (1 piece) 
 Yuzu, shiso leaf 

 

Pairing with 
Agraria Riva Del Garda {la prea} 

Gewurztraminer DOC, Italy 2018) 

 

A CHOICE OF ENTRÉE  
 

Chickpea and smoked Spanish paprika soup  

  Beef tartare  
  Whole grain mustard, confit egg yolk 

  Celeriac purée, crisp lavash 

New Caledonia prawn carpaccio  
Black truffle aioli, beetroot, sliced black truffle   
(Additional $40 per person) 

 Pairing with  
 Domaine William Fevre, Chablis, 

  Burgundy, France 2018 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 
 

 

 
 

 

 

 

 

 

 

 
A CHOICE OF MAINS  
 

Organic free range chicken breast 
Potatoes, mushroom and truffle essence purée 

Japanese shitake 

Pan seared Atlantic salmon fillet 
Home-grown basil pesto 

Chorizo and cannellini bean risotto   

Wagyu beef top sirloin 
Roasted garlic and thyme pomme purée 

Garlic, confit baby onions, black fungus  
(Additional $80 per person) 

Pairing with 
Domaines Des Carabiniers Lirac Rouge,  

France 2017 (100% Organic grapes) 

 
A CHOICE OF DESSERTS 
 

Caramel hazelnut mille feuille  

Mixed berry and Yoghurt frozen parfait  

 

 

Price is subject to 10% service charge. 

 

All menu items are subject to change due to seasonality 

and availability. Please call us for the latest menu. 
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ALIBI 節日晚餐 
 

包括一杯每日精選雞尾酒 (30ml) 

另加 $268 可配特選餐酒 

另加 $30 可配自選香濃咖啡或茶 
 

晚上六時至十時供應  
 

 

前菜 
  

即開時令生蠔 (一隻) 

柚子汁, 紫蘇葉 

選配 

Agraria Riva Del Garda {la prea} 

Gewurztraminer DOC, Italy 2018 

 

頭盤 (三選一)  
 

鷹嘴豆紅椒湯 

生牛肉韃靼 

芥末籽, 油浸蛋黃醬, 根芹菜汁, 烤薄脆餅乾 

新喀里多尼亞藍蝦刺身 

黑松露蛋黃醬, 紅菜頭, 黑松露片 

(每位另加$40) 

選配 

Domaine William Fevre, Chablis, 

Burgundy, France 2018 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 
 

 

 
 

 

 
 
 

 

 

 
 

 

 

 
 

 

主菜 (三選一)   
 

慢煮有機雞胸 

千層薯, 黑松露蘑菇醬, 日本冬菇 

香煎大西洋三文魚 

自制意大利青醬, 西班牙辣肉腸, 白豆, 意大利飯 

和牛上後腰脊肉 

香蒜百里香薯蓉, 蒜泥醬, 油浸洋蔥仔, 黑木耳 

(每位另加$80) 

選配 

Domaines Des Carabiniers Lirac Rouge,  

France 2017 (100% Organic grapes) 

 
 

甜品 (二選一) 
 

焦糖榛子千層酥 

雜莓乳酪芭菲  

 
另加一服務費。 

 
食物或會因應季節變化及供應而改變， 

請於訂座時向我們查詢最新菜單。 
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