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EXECUTIVE SET LUNCH fTEIF&

APPETISER Fg##

select one #&—

Mushroom Parfait (V) EZEEIE Sashimi Grade Swordfish Ceviche &4 AR
soya mushroom, fried enoki, sourdough toast charred corn, mint, tiger milk, avocado

TS, 4, TS F ok, S, e, R

Jumbo Lump Crab Cake B E5528} Roast Chicken Caesar Salad JZg&gl#/DE
mustard mayonnaise, pickled onion romaine, parmesan cheese, pickled quail eggs
FRTE S« e potato croutons, bacon sprinkles

ad . FRFE A3, (OB L, WEEEE &
(A on IRC 558 R mik

Butternut Squash Soup (V) #5H/TE
nutmeg, sage, creme fraiche

Rock Shrimp Salad HiE /e
lettuce, cucumber, salmon roe, orange brandy
dressing, lemon vinaigrette

FSE, L, =S AAT, BT RS, i RE5=, BER, ATV

MAIN COURSE =32

select one #&—

Mussels Pasta HLOEH $198 Wagyu Smoked Pastrami Burger
king salmon crudo, peppered tomato mousse B4 PEE $218
WE=RAERR, SIS pickled onion, fry sauce, french fries
MR B EDETE, Eik
Crispy Pressed Chicken
BRREE R g $238 Chilean Seabass &FI[/Gf#E $258
creamy mashed potato, wild mushroom sauce COUSCOUS, meuniere sauce
SHEES TET WA R AT

Pork Schnitzel #:th4YFEHE $258 Lamb Wellington S HlIz8E1H $278

crushed potato, lamb jus, mint pea purée
EHEHE, SERT, 6T A
FERIARR NG E SEE, B (iimited availability FREE(HAE)

dijon mustard cornichon tarragon sauce, kilpatrick
creamy cabbage, pear chutney

Butterflied Beef Tenderloin ¥5384-40 $295
fried onion rings, sautéed onions, mustard seed dressing, potato gratin

PR, 1R, TS, TR

DESSERT &5,
(53411 Additional $60)

Brilée Baked Cheesecake fEfET= - EHE Bread & Butter Pudding 4=H3E A4
blueberry compote f#EEEEE créme anglaise BBy

COFFEE / TEA mnyg/Z%

(F 77 Additional $28)
upgrade to cappuccino / latte / mocha ( +$38 ) or mockail of the day (+$58)

THeRCEE SRk /2 / EERuE (5500 $38) B HSRIERER (5500 $58)

(V) Vegetarian Dish ZF &=
Prices are in HK$ and subject to 10% service charge. I 1BFELLE 1B R iT—/R 752




