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Easter Lunch and Dinner Menu
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Classic Scotch Egg
honey mustard sauce
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Beef Carpaccio
truffle mayonnaise and parmesan

A4 RNEREMBEEEEREEREREZ L&
or

Pan-Seared Sea Scallops
cauliflower purée and crispy parma ham
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Mesclun Salad
seasonal fresh leaves, asparagus, beet root and avocado
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Cream of Asparagus Soup
truffle oil
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Pan-fried Italian Seabass Fillet
fennel and orange salad
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Slow-cooked Canadian Pork Loin
baby vegetables, potatoes and black truffle jus
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Roasted Half French Spring Chicken
wild mushroom cream sauce
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Roasted Canadian Beef Prime Rib
with baby vegetables, potatoes and black truffle jus
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Easter Dessert Combo 18 JE & & 40 &

Dubai Pistachio Chocolate Egg #1: 7F 5 /00 5 2% /7 & %%
Carrot Lemon Cheesecake H % f& 15 = + & #£
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Coffee or Tea
nfm e B 3%
4&{ir HK408 per person

Subject to 10% service charge 55— 7% &

Our food dishes and pastries are available in gluten-free and dairy-free options.
Please check with your server and do let us know if you have an allergy or any other dietary needs.
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