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restaurant & lounge

Set Lunch Menu

Amuse-Bouche B
Freshly Shucked Oysters
e RIGA AR 0
and

Abalone in Japanese Style on Kombu and Butter Liver Sauce

Hfa e - 4 miamirsE

Appetizer HiE
Hamachi Carpaccio Chicken Terrine
with sesame, citrus and capers mayonnaise or B with cashew cheese and avocado ice cream
SHH SRR BCZ R ~ MR BT E S HEPURAHEBCRE R 2 18 R Al R Toks
Soup 3%
Cauliflower Soup

with truffle sour cream
HRSEACHA R = BRS

Main Course F 3¢
(Any 1 item muzE—)

Grilled U.S. Beef Hanging Tender Eggplant Parmigiana
with mashed potato, artichoke and fennel with parmesan cheese, mushroom and vegetable
GBI MICE R ~ MR T K5 & BT R ICE S EZ A - e R
or BY
Canadian Pork Loin Icelandic Halibut
with vegetable, apple sauce and ginger saffron foam with beetroot in honey, grilled horn pepper and white wine sauce
IIERFE LB ABCHESTSE ~ WP R B HALICE TKEASFERALE B SECEEALEEH - HFHUU B+

Dessert F

Fresh Lemon Meringue Tart MOVENPICK Ice Cream (2 Scoops)
EHFREGERE or 2 5t MOVENPICK k% ([iEf)

Freshly Brewed Coffee or Tea BJIEEELIIEESZE

HKS 468 per person &fir

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178

Sin $178 = EEE

An additional glass of select red or white wine at HK$87

S $87 AR ELLS A HE —HF

All prices are subject to 10% service charge

EBWM—RBE

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

FETHRBRVEBURE FRUEXBBEARBE  DUEFLZEZH -
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