Olea Gone Fishing

Tagas
Seafood Chowder Mussels, Clams, Prawns, Squid, Crispy Bacon and Sour Cream
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Three Freshly Shucked Coffin Bay Oysters - Australia
Sea Salt, Fresh Ground Black Pepper, Lemon and Tabasco Sauce
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Norwegian Smoked Salmon Wrapped Poached Egg
Warmed Pizzetta, Grilled Asparagus and Hollandaise Sauce
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700grams Blue Mussels / #iPaiE: & L& & & 4-H 1 (700 57)
700grams White Clams / = jfy Tl KM (700 52)

Option of Sauce: White Wine, Flat Parsley and Cream or Rustic Tomato Sauce or Garlic Butter
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Main Courses

Grilled Swordfish Steak, Greek Salad, Thick Cut Fries and Salsa Verde
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Rosemary Skewered Scallops, Green Pea and Bacon Risotto
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Fresh Fish Market

Cooking Options: Battered, Baked or Grilled / Served with Thick Cut Fries, Tartar Sauce and Lemon
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Marlborough Sounds Blue Cod — New Zealand
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Murray River Barramundi — Australia
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North Sea Lemon Sole — Netherlands
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Bay of Island Red Snapper — New Zealand

T R S ML AT i

skt sk ok ok ok

$58 / Glass $280 / Bottle

Moulin de Gassac, Sauvignon Blanc, IGP Pays d’Hérault, 2014 France
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Clear pale gold with expressive nose of exotic peach flavours. On the palate it is open with fruity notes and the finish

is well balanced.

Livon Pinot Bianco, DOC Collio, Friuli, 2014 Italy

It is a straw yellow color with very elegant and delicate bouquet of wild flowers, apricots and apples. On the palate it

is dry and medium-bodied.

All Prices are in Hong Kong Dollars and Subject to 10% Service Charge.
Not in conjunction with Accor Plus Card and Other Discount Offers.



