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restaurant & lounge

Set Lunch Menu

Amuse-Bouche B3

Freshly Shucked Oysters
HrRERIIBR A 15

Abalone in Japanese Style on Butter Liver Sauce
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Appetizer Hii%
Porcini and Broccolini Classic Roasted Beef
on crumble and rhubarb or with green salad and tartar sauce
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Soup 3
Pumpkin Soup

with truffle sour cream
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Main Course F 3¢
(Any 1 item muiE—)

Australian Grain-fed Beef Cheek
with mashed potato, carrot, king oyster mushroom and gravy
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or B

Tortelloni in Peas
with mushroom cream sauce
BAHERICHE R SRS

or B

Halibut in Cartoccio
with vegetables and asparagus sauce
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or B
Pan-fried Pork Tenderloin

with sautéed vegetables and apple sauce
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Dessert Fffh

Fresh Lemon Meringue Tart g MOVENPICK Ice Cream (2 Scoops)
BN 51 MOVENPICK Skt (RiEf)

Freshly Brewed Coffee or Tea BJIEEGEINEER S
HKS 468 per person &1

An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
i §178 ERHEERE
An additional glass of select red or white wine at HK$87
F 887 ZHITE E LS —FF

All prices are subject to 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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