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restaurant & lounge

Set Dinner Menu
Amuse-Bouche /N &
Chef’s Selection of the Day
JET T2 H A
Appetizer g3
Squid & Piperade Veal, Mushroom & Truffle Roll
with serrano ham, capsicum & ﬁgarlzc or 2 with mayonnaise
AT ABEGE A BRI SE = E

Zardetto Prosecco Brut, NV

Soup %
Soup of the Day

2 F s

Main Course X3
Grilled Australian Grain Fed Tenderloin “A La Plancha”

with “corn’ and gravy sauce
EIEEOMN A A B A AR S A et
Michel Lynch Merlot, France

or =
Baked Boston Lobster Thermidor

with bisque linguine
TG CERE iR ACHE R TR B
Villa Chiopris Pinot Grigio, Italy
or B
Crisped Horsehead Fish

with green pea & gravy chicken sauce

Zuccardl Q, Chardonnay, Argentma

or =
Mediterranean Stuffed Tomato

with barley & rice arrabbiata and Thai pesto
AR SRR AL R A

Saint Clair Vicar’s Choice, Sauvignon Blanc, New Zealand

Dessert #5

Raspberry Créme Brulee Tart
KL EFREhERERE

Ceretto Moscato d'Asti, Italy

Freshly Brewed Coffee or Tea BJIEEEEEESZES
HKS 818 per person SfI

Special Offer EiRHEE

An additional wine pairing for Journey at HK$280

SMEEEZEREEWUS280EE 3K
An additional glass of summer drink at HK$58
Bm S8 =REBRRBR—H

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178

Sm$l78 EREEER—H

All prices are subject to 10% service charge

ARRESWN—KRBEE

If you have any concerns regarding food allergies, please alert your server prior to

ordering.
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