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EXECUTIVE SET LUNCH

APPETISER BE

select one #EE—

Smoked Duck Breast and Fig Salad Minestrone Soup (V)
balsamic dressing crispy parmesan, basil oil

YENRRSTE R R BAMRS S EEZ 1, il

Jumbo Lump Crab Cake 30z
mustard mayonnaise, pickled onion (Add on $80)

PR TORESE, FEEE (51 $80)

MAIN COURSE F3z

select one #HE—

Pasta with Clams
shallots, chili, garlic, tomato, cured fish roe
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Iberico Pork Rack
roasted baby potato, spiced apple gravy
PHPLSRLLACEFERAR T e, TRt

Filet Mignon 6oz
king prawn, creamy mashed potato, mushroom mustard (Add $100)

YESESTAMN 6 22t AR, B, BEEE AT (S5 $100)

DESSERT &%
select one #E—
Key Lime Cheesecake Créme Brilée

HEZ - ERE fresh berries
FENBA A s

COFFEE / TEA HIEEEs3E

upgrade to cappuccino / latte / mocha (+$20)
FH4J & cappuccino / latte / mocha (+$20)

HK$198 per person +10% service charge

WINE PAIRING
(Add Supplement $98 per glass)

Prosecco: Valdobbiadene Col de Salici Prosecco
Red Wine: Villa Antinori Chianti | White Wine: Bellingham Bemard Series Old Vine Chenin Blanc

Prices are in HK$ and subject to 10% service charge.




