
 

 
 

 

3-COURSE SET DINNER 
 

APPETISER  
(Select	One)	

 

Parma	Ham	Mooo	Salad	
rocket,	beets,	red	pepper,	goat	cheese,	green	goddess	dressing		

	

Wagyu	Smoked	Pastrami	
grilled	portobello	mushroom,	burrata	cheese	sauce,	shredded	

parmesan,	pickled	onion	
	

Lobster	Bisque	(+$60)		
lobster	meat			

	

Mussels,	Chili	Singapore	Style	(+$80)	
ginger,	garlic,	tomato	sambal,	coriander,	spring	onions	

	
MAIN COURSE  

(Select	One) 
	

Pan	Seared	Salmon	
grilled	asparagus,	provencal	sauce,	peppered	tomato	mousse	

	
Crispy	Brick	Chicken	

garlic	wild	mushroom,	french	beans,	caper	chili	butter	sauce	
	

Beef	Cheek	
creamy	mushed	potato,	broccolini,	teriyaki	red	wine	sauce	

	
200	days	Australia	Angus	Rib	Eye	(+	$90)		

crushed	new	potato,	watercress	salad,	mustard	mushroom	sauce	
	

DESSERT	

	

Tiramisu	Basque	Cheesecake	
strawberry 

	
 

HK$298	+	10%	service	charge	
	
	
	
	
	



 

 
 

三道菜晚市套餐 
 

頭盤  
(選一)  

 

MOOO 巴馬火腿沙律 

火箭菜、紅菜頭、紅椒、羊奶芝士、香草沙律醬 
 

慢煮煙熏和牛肉 
烤大啡菇、水牛芝士醬、巴馬臣芝士、醃洋蔥 

 

龍蝦湯 (+ $60) 

龍蝦肉  
 

新加坡香辣青口 (+ $80) 

薑、蒜片、 蕃茄參巴醬、芫茜 、香蔥 
 

主菜  
(選一) 

 

香煎三文魚 
烤蘆荀、普羅旺斯醬汁、香椒蕃茄慕絲 

 

香烤春雞 

香蒜野菌、法邊豆、酸豆辣椒牛油汁 
 

烤牛面頰肉 

香滑薯蓉、西蘭花苗、照燒紅酒汁 
 

烤 200 日澳洲安格斯肉眼 (+ $90) 

香脆新薯, 西洋菜沙律, 芥末蘑菇汁 
 

 

甜品 
 

意大利咖啡巴斯克芝士蛋糕 
 

士多啤梨 

 

每位 HK$298 另收加一 

 


