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restaurant & lounge

Set Lunch Menu

Amuse-Bouche &5i/N&
Chef’s Selection of the Day
BTl H rE e
Appetizer Bi
Mi-Cuit de Thon “Tropical” or Tartare de Beeuf “Quencelle”
Japanese Tuna Mi-Cuit, Boston Lobster & Mango Salsa, =id Australian Beef Tartare Quenelle, Sunny-Side Quail Egg,
o Black Fish Roe ) Crispy Spaghetti, Truffled Cream Cheese
BV H 2 e 2 Y LI R RIS R R T ERAAMAEC KPS SRR E e F R AL TR SRR £
Tenuta Regaleali Le Rosé, Italy
Soup %
Soup of the Day
AR

Main Course 3

Agneau Confit “Symphonie”
Confit New Zealand Lamb, Carrot Symphonies, Cumin Gravy
EFUHETH T B =F A BC EH 8 8] R SRR
Michel Lynch Merlot, Bordeaux, France
or B
Filet de Barramundi “Méditerranéen”

Barramundi Fillet, Ratatouille-Stuffed Tomato, Pesto Emulsion
R R S A SR T R R i R RS
Elderton E-Series, Unoaked Chardonnay Barossa Valley, Australia
or B
Mediterranean Medley Seasonal Vegetables Linguine
Sun-dried tomato and red chili sauce, Kalamata olives
b I RS R e A O R Z 7 i AU B SR AR
Villa Chiopris Pinot Grigio D.O.C.Friuli, Italy
or X

+ HK $68 Upgrade
Filet de Beeuf “Terre & Herbes”

Australia Beef Tenderloin, Potato Pavé, Beef Jus, Green Asparagus Macaron
BONAHBCE T ~ PRt REEE S RHE
Michel Lynch Merlot, Bordeaux, France

Dessert g i
lle Flottante Tropicale or MOVENPICK Ice Cream (2 Scoops
ERBEET B =7 I+ MOVENPICK ke (WER) Ps)

Freshly Brewed Coffee or Tea EJljEf
HK$598 per person 81u

Special Offer §5RH#EE

An additional glass of summer drink at HK$58

M $58 THEH/BR—H
An additional 2 glasses of wine pairing for HK$180

HIMBEERBEHEMUS180FE 2/
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
ZmIl78 =REEERE—K

All prices are subject to 10% service charge
ARERESWM—R%EE

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Lunch Jul-Sep 2026



