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Set Lunch Menu

Amuse-Bouche &5i/N&
Chef’s Selection of the Day
FETATZ H #F5E
Appetizer Bi
Aussie Beef Carpaccio or Crab Meat & Surimi Salad
with cucumber, mint & green apgle with avocado and grapefruit
BN PAHE R B ~ SHERT R A AE AR B AR SR S P Al D
Villa Chiopris, Pinot Grigio D.O.C.Friuli, ltaly
Soup 35
Soup of the Day
EHEEES

Main Course X3

Grilled Australian Grain Fed Tenderloin “A La Plancha”
with Truffle pommes pont neuf, herbs salad & bearnaise sauce
BIEEMN A BRI BEER - ERRREAREERE

Michel Lynch, Merlot, Bordeaux, France

or =
Pan-seared U.S. Black Cod

with medley of seasonal vegetables & passion fruit coconut beurre noir
U5 B R R O < B B R T 22 U

Elderton E-Series, Unoaked Chardonnay Barossa Valley, Australia

or %
’.l Mediterranean Stuffed Tomato

with barley & rice arrabbiata and Thai pesto

e R R i AC R E

Saint Clair Vicar’'s Choice, Sauvignon Blanc, Marlborough, New Zealand

Dessert &5
Créme Brulee MOVENPICK Ice Cream (2 Scoops
ER S or % 8- MOVENPICK S (RiER) Ps)

Freshly Brewed Coffee or Tea REEfEungEst2E
HK$ 598 per person 81u

Special Offer ¥R
An additional glass of summer drink at HK$58

SN $s8 =HERRKIR—H
An additional 2 glasses of wine pairing for HK$180

SMBEXARHEUSIBOZE 2 M
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
Sm$lI78 EREEEE

All prices are subject to 10% service charge
BREESWM—RH%EE

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