HARBOUR

GRILL
SET DINNER MENU

Duck Foie Gras Terrine
with black truffle, brioche and fresh fig jam
SRR R B EAXFHRE S L REERE
or B¢
U10 Scallops & Confit Spain Octopus
pan-seared with butternut squash espuma and roasted hazelnut sauce
& AT UL0 77 1 KO B 78 BE 5 U &t B IO IR Bic B 101
or B¢

Premium Salad Bar
ERIPIEEAS
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Mushroom Cappuccino
B 4k T BR 5
or 8¢
Boston Lobster Bisque

Rt T BE W05
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French Chicken Cordon Bleu with Dijon Cream Sauce
EREWHIFE AT RE
or B¢
Pan-fried Atlantic White Cod Fillet with Shellfish Foam
7 RS Ol fE O B R
or B¢
Slow-cooked Canadian Pork Loin with Black Truffle Jus
18 & 0= K58 M C 7B fS 88 01
or 2
Char-grilled Australian Stockyard Wagyu Beef Flap Meat
R Y58 RO £ k% B RO AR R O A
or 2
Roasted Prime Rib
BE 4 A
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Daily Dessert
5 2 & i
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Petits Fours
g 3% & BE
Coffee or Tea
1R REIAS
#fir HK$580 per person

Subject to 10% service charge
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