
 
 
 
 

 
 
 
 
 

All  pr i ces  are  sub ject  to  1 0% servi ce  charg e  

須按原價另收加一服務費  

I f  you  have any concern s  regard ing  food  a l lerg ies ,  p lease a l er t  your  server  pr ior  to  ordering .  

若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排。  

 

 

Mother’s Day Lunch Menu 2026 

 

 

 

 

 

Mother’s Day Set Lunch Menu 
 

Amuse-Bouche 餐前小食 
 

Chef’s Selection of the Day 
廚師是日精選 

___________________________________________________________________________________ 
 

Appetizer 前菜 

Boston Lobster 
with Olivier salad and lobster mayonnaise 

波士頓龍蝦配奧利維爾沙拉伴龍蝦蛋黃醬 

 

or  或  

 

Pâté en Croûte 
with foie gras, Dijon mustard and gherkin 

傳統法式酥皮鵝肝肉派配第戎芥末伴酸青瓜 

___________________________________________________________________________________ 
 

Soup 湯 
 

Soup of the Day 
是日精選餐湯 

___________________________________________________________________________________ 
 

Main Course 主菜 
 

Pan-seared Grouper 
with sauteed spinach and saffron seafood broth 

香煎石斑魚配炒菠菜伴番紅花海鮮湯 

  

or 或  
 

 

Grilled US Angus Beef Tenderloin 
with black garlic, sauteed vegetables and beef jus 

烤美國安格斯牛柳配黑蒜、炒蔬菜伴肉汁 

 

 

or 或  
 

 

Spring Vegetables Risotto  
with tempura baby zucchini flower 

春季蔬菜燴飯配天婦羅意大利青瓜花 

___________________________________________________________________________________ 
 

Dessert 甜品 
 

Rose Raspberry Mousse  
with seasonal berry and vanilla sauce 

玫瑰覆盆子慕斯配時令浆果伴雲呢拿汁 
 

___________________________________________________________________________________________________________ 
 

Freshly Brewed Coffee or Tea 即磨鮮咖啡或茶 
 

HK$ 628 per person  每位  

Special Offer 特別推廣 

An addi t ional 1.5 hours  f ree - f low house wine  package  a t  HK$188 

另加  $188 享用 1.5 小時無限量紅白酒暢飲  
 


