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restaurant & loungpe

Set Lunch Menu

Amuse-Bouche &Rij/NE

Canadian Lobster Quiche
with avruga caviar

Appetizer Bij3Z

Duo of Cooked Oyster Florentine and Kilpatrick
EE RS
CERZ MR R BRI AR

Soup 5

Winter Mushroom Velouté
with girolles and pistachio

EFEELE S FESICHEH E AR LR

Main Course 3%

US Turkey Breast Ballantine
stuffed with morels and ceps, potato mousseline, mulled wine apple confit and truffle jus

FEEOK G AR ~ FRL R AL R AR T

or B

Pan-seared Seabass with Japanese Scallop
with cauliflower florets and champagne emulsion

FRUSHIS - A THC MR

or B
Truffle Braised Australian Wagyu Beef Cheek

with potato pave and mulled wine gravy

FATERSBOBOM AN T AHRC TR AL B

Dessert #ih

Poires au Vin et Cassis or B MOVENPICK Ice Cream (2 Scoops)
LI ITEE AW el %= MOVENPICK 5% (RiEK)

Freshly Brewed Coffee or Tea BJIEEfEIYEEZE
t5r HKS 698 per person

All prices are subject to 10% service charge
REWM—RBE

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