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CE 1O

restaurant & loungpe
Set Lunch Menu

Amuse-Bouche &5/ &
Chef’s Selection of the Day

[Tl HAgEE
Appetizer g3
Arugula & Asparagus Salad or = ~ Homemade Salmon Gravlax
with poached egg and champagne vinaigrette with creme fraiche, micro herbs anq pickled vegetalzles
KETEE VLK EEEBIEE B Ul =S AR AU ~ R IRE R R
Soup 35
Soup of the Day
& SRS

Main Course ¥3g

Poached Sea Bass
with Chinese kale, my§sel and, bouillabaisse sauce
K AR ICT - FLEEERGE T

or =
Pan-seared Pork Loin
with mini vegetables, board bean and Robert sauce

RiFE AR ~ B trE il
or ¥,
Wild Mushroom Risotto

served with parmesan foam

BRI AR IR R S =2 R
or =

US Prime Sirloin
with portobello mushroom, mashed potato and beef jus
FERITHR P 2 B0 Rt - ERERT

Dessert i

Raspberry & Lychee Pistachio Delight or = MOVENPICK Ice Cream (2 Scoops)
T B BR o RS ¥+ MOVENPICK 5kt (ER)

Freshly Brewed Coffee or Tea BpE&tuEeRsE
HK$ 568 per person &1

Special Offer #s7iH#:
An additional glass of Summer Day drink at HK$58
2 $58 =MEAB R —HF
An additional glass of selected red or white wine at HK$87
S $87 = M5 E A AE—4F

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
2m $178 =MEEERE—F

All prices are subject to 10% service charge
ARRED WM —REE

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Lunch Sep - Nov 2025



