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restaurant & loungpe Set Luncﬁ Menu
Amuse-Bouche EEi/N&
Chef’s Selection of the Day
[T RITR H g 2
Appetizer Fi
Endive Salad
with walnut, gorgonzola, smoked salmon, Or = Forest Mushroom and Black Truffle Quiche
walnut oil and apple cider vinegar with rocket salad
FEVERECZE - BEZ T JEIE =S ZEH A RE AN TR B S o S b
S AR HEE T
Zardetto Prosecco, NV
Soup %
Soup of the Day
T iSRS

Main Course T2 (Choose 1 out of 4/ V435E—)
+ HK $68 Upgrade

Pan-seared French Guinea Fowl Breast

with roasted brussels sprouts, pumpkin sauce Veal Ossobuco
and blackberry jus with roasted potato and mixed vegetables
BRUVEEEBRERMICE T H & - mIEHFRERT o] BRI AF IR OIS BT S S B2
Elderton E-Series, Unoaked C /1{11‘(!0111161_}’ Barossa Valley, Zuccardi Q Malbec
Australia
Or B
Pumpkin Tart Duck Hachis Parmentier
with confite brussels sprouts and parmesan mushroom cup with morel creamy sauce and mushroom medley
BT HER T HE - CBE S et EFCHEIG ARG AL B S R SRR LS
Villa Chiopris Pinot Grigio D.O.C.Friuli, Italy Michel Lynch Merlot, Bordeaux, France
Dessert #if
Créme Patissiere & Caramel Crumb Croissant W MOVENPI CK Ice Cream (2 Scoops)
& LA R A B+ MOVENPICK it (FiER)

Freshly Brewed Coffee or Tea EJEESEEESZE
HK$598 per person 8fi

Special Offer 557
An additional glass of winter drink at HK358

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

SMBEESBREHESMUSIB0ZE2H
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
EMs$178 ZRAEEEE—H#

All prices are subject to 10% service charge
ARERESWN-—REE

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