
 

 

 

   

  復活節早午餐 
 

Available from April 3-7, 11.45am to 3.00p.m 

 

APPETISERS 頭盤 

select one選擇一項 
 

Scallop Crudo 

arugula sauce, seared orange, pine puts 

芝麻菜汁意式生帶子片配炙燒橙肉及松子仁 
 

Lobster Bisque 

cognac & cream, lobster meat, chives 

龍蝦濃湯 干邑, 龍蝦肉 

Oysters Mornay (3 pcs) 

baked with cheddar, parmesan, gruyere 

法式芝士焗生蠔 (三隻) 配車打、巴馬臣及葛利亞芝士 
 

Crab Cake (Add on +80) 

mustard mayonnaise, pickled onion 

蟹餅 芥末蛋黃醬、醃洋蔥 

 

EGG COURSE 雞蛋 

select one選擇一項 
 

Wagyu Pastrami 

potato hash, egg, hollandaise sauce 
煙熏和牛腩配香脆薯餅及雞蛋伴荷蘭醬 

Smoked Salmon 

sautéed spinach, hollandaise 

煙三文魚配清炒菠菜伴荷蘭醬 

 

MAIN COURSE 主菜 

select one選擇一項 
 

Clams Spaghetti 

shallot, chili, garlic, cured fish roe 

香辣乾蔥蒜片烏魚子大蜆意粉 
 

Lamb Wellington & Rack 

garlic mashed potato, lamb jus 

威靈頓羊柳及烤羊架配蒜香薯蓉伴羊骨汁 
 

Filet Mignon 180g 

grilled prawn, creamy mash, mustard mushroom sauce 

牛柳 燒大蝦, 香滑薯蓉, 芥末蘑菇汁 

 

200 days Ribeye (Add on $100)  

watercress salad, red wine sauce  

200 日 肉眼 西洋菜沙律 紅酒汁 

 

USDA Sirloin (Add on $180) 

watercress salad, red wine sauce  

USDA 西冷 西洋菜沙律 紅酒汁 

 

 

DESSERT 甜品  
 

Hazelnut Cheesecake 

caramel hazelnuts,  chocolate sauce, fresh raspberries 

榛子芝士蛋糕配焦糖榛子、朱古力汁及鮮紅桑子 
 

 

HK$438 per person 每位 
 

 

(V) Vegetarian Dish 素食菜式    

Prices are in HK$ and subject to 10% service charge. 所有價格均以港幣計算，並需加收 10% 服務費 

 


