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restaurant & lounge

Set Lunch Menu

Amuse-Bouche BRI

Freshly Shucked Oysters
HRERIIGR A 15

Appetizer BiSE
Vegetable Strudel Cured Norwegian Salmon

with purple cabbage and cheese sauce or 5 with herbs, coriander and chorizo sauce
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Soup %

Leek and Potato Soup
TrElT5

Main Course F 3¢
(Any 1 item m93g—)

Roasted Assorted Vegetable Mediterranean Style Maldives’ Tuna Cheek
with parsnip purée with polenta and vegetables
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or =
Grilled U.S. Beef Hanging Tender Seafood Linguine in Shrimp Sauce
with roasted potato and vegetables prawn, mussel, cuttlefish and scallop
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Dessert Ff

Easter Carrot Cake with Cream Cheese MOVENPICK Ice Cream (2 Scoops)
EEETEE S L HEER or B %4 MO VENPICK 12 (RiEk)

Freshly Brewed Coffee or Tea BIEEGEINEBR S

HKS 468 per person &I

An additional glass of Gosset, Excellence, Brut, Champagne at HK$138
S $138 TR EFE 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
I8 53 W — P %
If you have any concerns regarding food allergies, please alert your server prior to ordering.
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