G R I L L
EXECUTIVE SET LUNCH fTE{F&

APPETISER J5#%

select one #&—

Smoked Salmon Caesar Salad &= A FLHIE Mozzarella & Heirloom Tomato Salad

romaine, parmesan cheese, crouton, crispy bacon JRAEE /KA 2 D
MEAR - BEEZ L - ek - FHEER balsamic vinegar pearls, crispy basil

BAFREEEEE - BHeZEE
Veal with Tuna Sauce B2 A&/ NH
pickled shallot, arugula Minestrone Soup (V) BAFIEIES (R)
crispy parmesan, basil oil
EEEZ L -~ &SR
Jumbo Lump Crab Cake &8} (30z)
mustard mayonnaise, pickled onion Green Papaya Salad with Roast Beef
TIREEE - BT BERFARNDE
(Add on fimfic +$80)

MAIN COURSE F:¢

select one #&—

Pasta with Slow-cooked Wagyu Beef Cheek $198 Chicken Cordon Bleu JAREE##HHE $218
in tomato gravy tomato sauce, french fries

eERA-IIEER ~ TRt Fhnkg ~ Elk
Iberico Pork Rack fRELF|CEE £ 5k#r4e $228 Chilean Seabass & F[/gfigfm $268

sauerkraut, spiced apple gravy COUSCOUS, meuniere sauce

BERRSE ~ TRERAT JEIE/ ok ~ 2Rt

Beef Tenderloin (60z) £ (6 22+ ) $258 Lamb Wellington £ EE $278
roasted baby potatoes, braised red cabbage crushed potato, lamb jus FHEHZE - ERAT
FHTIBHE ~ IGLIARE (limited availability) (47 /R%E 1))

Rib Eye Steak (120z) 4-AHERH (12 Z2+) $378
crushed potato, watercress salad, red wine & thyme sauce

EHEHE ~ RSO - HEBRLAT

DESSERT &,
(53411 Additional $60)

Bralée Baked Cheesecake £EXENE = L Salted Caramel Panna Cotta
mixed berry coulis ¥Es & TR EEREYT R

COFFEE / TEA mjngE/4%

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

THRCEE SRk /2 / Rk (5500 $38) B H IR (5500 $58)

(V) Vegetarian Dish F&FZz(
Prices are in HK$ and subject to 10% service charge. B [EI&LLUEFE R S — R F5E




