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restaurant & lounge

Set Lunch Menu

Amuse-Bouche £&5is

Abalone in Japanese Style
on pickled sauce
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Appetizer gz

] Fish Cake
DUl’C}L\*/?m with Tuna Sauce or 2 Cauliflower Purée, Celeriac and Fish sauce
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Soup 35

Soup of the Day
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Main Course ¥3

Braised Australian Beef Cheek
served with roasted potatoes and paprika sauce
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or =
Pan-fried Atlantic Cod Fillet

served with mixed vegetables and truffle sour cream sauce
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or =
Festive Platter
with US turkey and stuffing, Cotechino, Zampone
ey S
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or =

Gnocchi with Four Cheese
in truffle sauce
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Dessert #i%
Tiramisu or g MO VENPICK Ice Cream (2 Scoops)
BAMZ &R 5+ MO VENPICK o (k)

Freshly Brewed Coffee or Tea Bt s
HK$ 568 per person &1

Special Offer 45 R

An additional glass of Spring Day drinks at HK$48
2 $48 =@MEABH—F
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$178
Zm$l78 =miEEEE—K

All prices are subject to 10% service charge
ASWM—IREE

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Lunch Dec2024 — Feb2025(b1g1)



