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restaurant & lounge

Set Dinner Menu
Appetizer HiSE
Deep Fried Brie Cheese Cured Norwegian Salmon
on mixed leaves, guacamole and sweet potato chips or B% with herbs, coriander and chorizo sauce
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Soup 3%
Leek and Potato Soup
RirBF%

Main Course F 3
(Any 1 item puiE—)

Seafood Linguine Cartoccio Roasted Stuffed French Spring Chicken
scallop, mussel, clam, blue crab and prawn assorted vegetable
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Grilled Slow Cooked Snake River Farm Cauliflower Panna Cotta Tart
M4 Wagyu Rump Cap with Assorted Vegetables
French bean and mini potato beetroot brunoise and purple cabbage sauce
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Dessert EFHih

Chocolate Almond Caramel Tart
R T

Freshly Brewed Coffee or Tea B[JEEfEENIHEBZE

HKS 698 per person &AL

An additional glass of Gosset, Excellence, Brut, Champagne at HK$138
5im $138 F 2 FHE — M
An additional glass of select red or white wine at HK$87
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All prices are subject to 10% service charge
B 5 i — R 5 2

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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