Executive Set Lunch
APPETISER

(Select One)

Salmon Tartare
horseradish cream, tobico

Cream of Forest Mushroom
truffle duxelles

Crab Cake (+$68)

tartar sauce, coleslaw

MAIN COURSE

(Select One)

Lamb Wellington (+$88)
lamb jus, mint pea purée

Pan Fried Barramundi
crushed potato, french bean, pickled onion

Pressed Chicken
creamy mashed potato, mushroom fricassee

Filet Mignon (+$88)
potato purée, char-grilled asparagus, herbs & pepper crust, beef jus

DESSERT

Mango Mousse Cake
coconut pandan foam, coconut crumble

Freshly Brewed Coffee or Tea
Upgrade to Cappuccino / Latte / Mocha (+$30)

HK$198 per person + 10% service charge

WINE PAIRING (Add Supplement $98 per glass)
Red Wine: Majella Cabernet Sauvignon
White Wine: Bellingham Bernard Series Old Vine Chenin Blanc

WDINING%%% .n e




Y- S TR § A 255 g By .:;9” B EE
PRIME RESTAURANT

TR TR -
FEL:

(35—)
= At
HEIR S5 ~ TN
BHESES
K
D (+968)
HAE - AT

FE
()
ERNEEE (+$88)
FERT  HTEEE
ERIBERA
EHEHE -~ LB - EE
EHEERE
EFEZY « PSR

FELEAT (+938)
B SRR AT AT

B
TRFAAERE
B BRI E ~ BT AEE

R uEE

1830 FHARFE AT /A Bl
4547 HK$198 + 10% sz
BEEACHE (8% +598)

#L58: Majella Cabernet Sauvignon
Bi#&: Bellingham Bernard Series Old Vine Chenin Blanc
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