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restaurant & loungpe

Set Lunch Menu

Amuse-Bouche &5i/N&
Chef’s Selection of the Day
TR H A 22
Appetizer Bi
Aussie Beef Carpaccio or Crab Meat & Surimi Salad
with cucumber, mint & green apple with avocado and grapefruit
BMNAAE R BCF R ~ S R AR BE IR R PE ) bR
Soup 35
Soup of the Day
EHEEES

Main Course X3

Grilled Australian Grain Fed Tenderloin “A La Plancha”
with Truffle pommes pont neuf, herbs salad & bearnaise sauce

FlEEMNAaE T EAANRINEEGR - FEVEEEIREEESE
or B¢
Pan-seared U.S. Black Cod

with medley of seasonal vegetables & passion fruit coconut beurre noir
T HUSE B PR AR f CHs S e M R T 0t

or B¢
’.‘ Mediterranean Stuffed Tomato

with barley & rice arrabbiata and Thai pesto

e R R i AC R E

Dessert &5
Créme Brulee MOVENPICK Ice Cream (2 Scoops
ER S or % 8- MOVENPICK S (RiER) Ps)

Freshly Brewed Coffee or Tea REEfEnngEst2E
HK$ 568 per person 81u

Special Offer ¥ R1H#ERE
An additional glass of Summer drink at HK$58
Bm$SS =REREE—H
An additional glass of selected red or white wine at HK$887
Bm $87 EAERALAE K
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
Bm 178 EREEERE K

All prices are subject to 10% service charge
BREESWM—RH%E

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