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restaurant & lounge

Easter Set Lunch Menu

Amuse-Bouche &H/INE

Chef’s Selection of the Day
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Appetizer HIE /

A ;
Avocado and Crab Me/t Salad . US Angus Beef Carpaccio

with fennel, citrus and champagne vinaigrette
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A Soup é

" Chicken Consommé
with vegetables pearl, chicken dumpling
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Main Course 3 \

Roasted Seabass
with seasonal vegetables, and lobster butter sauce
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Crispy Chicken Roulade

with spring risotto '
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Roasted AUS Wagyu M5 Beef Tenderloin

with potato pave, roasted seasonal vegetables and beef jus |
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Dessert Ff

Easter Bunny Earl Gray Chocolate Mousse
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Freshly Brewed Coffee or Tea BJIEEfEMIEESZS

HKS$ 568 per person HAr.

Special Offer #r1H#eE
An additional glass of Winter drink at HK358
h 4. 2m 358 =A< A ®R—#
An additional glass of selected red or white wine at HK$87
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An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
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All prices are subject to 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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or B with asparagus and truffle mayonnaise
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