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restaurant & lounge

Set Lunch Menu

Amuse-Bouche i/ g

Chef’s Selection of the Day
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Appetizer gisg

Chargrill Octopus or = Vitello Tonnato
with romesco sauce, shredded fennel and dill o with tyna S\a,UCEA _
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Soup ;5

Soup of the Day
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Main Course ¥3g

AUS M5 Wagyu Beef Chuck Eye Roll
with mashed potatoes and pepper&cream Gravy
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Pan-fried Norwegian Salmon
with beetroot & cabbage and Hollandaise Sauce
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Coq Au Vin
with mushroom, mash potato, red wine sauce
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Garlic Prawn Angel Hair Pasta
,with parsley
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Dessert i

Hazelnut Sacher Chocolate Cake .
__with cherry vanillamousse or = MOVENPICK Ice Cream (2 Scoops)
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Freshly Brewed Coffee or Tea BpEgenmEstzs
HK$ 568 per person st

Special Offer 45 pi#: 5

An additional glass of Winter drink at HK$58
2m $58 =@ AR B

An additional glass of selected red or white wine at HK$87
B $87 =MiEE AL AT —4F
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
zm$l78 =miEEELE—K

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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Lunch Jan-Mar 2026



