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restaurant & lounge

Set Lunch Menu

Amuse-Bouche BHI

Freshly Shucked Oysters
HrEERIBEA 15

Appetizer Hi3

U.S. Snake River Farm

Japanese Tuna Tartare and Argentinean Shrimp

with ink sauce and vegetables

HATE 2=

or 5 Wagyu Ox Tongue Mille Feuille

with mayonnaise

PEETAR I AT MR 28 e R e
i IR 5B SRE HI-45 TR D B 518
Soup 3%
Swiss Chard Soup

with bacon and barley

B LSS HCE A KRR

Main Course F 3¢
(Any 1 item uiE—)

U.S. Beef Chuck Flap Icelandic Red Fish Fillet Cartoccio
with mini potato, spinach, grilled pumpkin and red wine gravy with vegetables and asparagus sauce
EEFE EA AR IRE T - 5~ BRERALERT ALK B AR S M e S B R &
or =¢
U.S. Kurobuta Pork Belly Roll Gnocchi with Pesto Sauce
with spinach, pancetta, diced potato and baby carrot vegetables and parmesan cheese
SEERIRAEIRE BRI ~ BARMEA ~ B R HE BEAnAE R EF TR EEEZ L

Dessert F5:

Fresh Lemon Meringue Tart MOVENPICK Ice Cream (2 Scoops)
B or 2 B MO VENPICK 5% (FER)

Freshly Brewed Coffee or Tea BJIEEELIIEESZE

HKS 468 per person &fir

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
0 $178 EREEHIE
An additional glass of select red or white wine at HK$87

S50 $87 I HE E AL E I — R

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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Lunch —June-July 2023



