Boston Lobster

with Olivier salad and lobster mayonnaise
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Zardetto Prosecco Brut
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L Pan-seared Duck Foie Gras

restaurant & loun pe with grilled peach and beetroot reduction
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Vichyssoise
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.(!)mneft ./’/lenu 2026 Crown of Morel-stuffed Chicken Breast in Créspes
with green vegetables and creamy morel sauce
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Elderton E-Series Unoaked Chardonnay
s H K$888 per person
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Additional HK$ 400 per person % {ir Raspberry Sorbet
With 4 glasses of wine pairing L $ 25 4 FF EETIKD
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Pan-seared Chilean Cod
with frutti di mare and arrabbiata sauce
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Villa Chiopris Pinot Grigio D.O.C.
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Roasted Lamb Cutlet

with zucchini, mint pea puree and lamb jus

All prices are subject to 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior to ordering. e 0 MR R TR TR R 2
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Rose Raspberry Mousse

with seasonal berry and vanilla sauce
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Mother’s Dinner Set 2026



