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restaurant & lounge

Set Dinner Menu

Amuse-Bouche &gi/ &
Chef’s Selection of the Day

JETEE H 5t
Appetizer gisg
A tina Shrimp C . Goat Cheese Zucchini Roll
stuffed buffalo mozrzgserl]lal\r/]vsh amﬂ:rcr:lleiar zair:g grig:l%pple sauce or & with assorted vegetable puree
IR A B LR T AR HARTRE P AR
Soup &
Soup of the Day
A

Main Course I3
Grilled US Wagyu Rump Cap Beef Steak

with rainbow potato and red wine jus
I EEIRIA R A IO AL S $e B RIS+

or =

Pan-roasted Australian Lamb Cutlet
with red cabbage, endive and mashed potato lamb gravy
FHURMFEZEACAIAE ~ HE - BENFERT
or =

Pan-roasted French Monk Fish
with baked vegetables ragout, mashed potato and chorizo sauce
TEFE AU BB - EANIPEIE A B E RS

or =
Almond Cheese Rigatoni

with purple potato puree and walnut sauce
HZLHEEICRB AN EkE
Dessert g

Lime and Coconut Panna Cotta with Coconut Foam
B SRR

Freshly Brewed Coffee or Tea BlgEgemmEst s
HK$ 818 per person s

Special Offer %R
An additional glass of Summer Day drink at HK$58
2m $58 =MEAKR—HF
An additional glass of selected red or white wine at HK$87
S $87 =MIEEAK AT
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
2m$178 =MEEEE—AF

All prices are subject to 10% service charge
BRFED YN — RSB
If you have any concerns regarding food allergies, please alert your server prior to ordering.
EHTYEEAYEBURE AREXBEARES  UEFHEERE -

Dinner Aug - Oct 2025



