
 
 
 
 
 

                                                Wan Chai 
 

 3-COURSE SET DINNER 
 

 
 

APPETISER 
(Select One) 

Lobster Bisque 
tiger prawn, chopped chives 

 

Crab Cake (+$68) 
coleslaw, tartar sauce 

 

Chicken Confit with Mesclun Salad 
spanish onion, chorizo, boiled quail egg, cherry tomato, basil leaves 

 
 

MAIN COURSE 
(Select One) 

Hokkaido Scallop Pasta 
aglio olio pepperoncini, chili 

 

Pan Seared Cod Fillet 
herb salad with ratatouille of vegetables 

 

Slow Cook Baby Back Ribs 
roasted potatoes, broccolini, red wine sauce 

 

Grilled Beef Rossini (180g) 
grilled foie gras, potato puree, asparagus 
mushroom duxelles with red wine sauce 

 
 

DESSERT  
(Select One) 

Crème Brûlée 
 

Chocolate Mousse Tart 
matcha foam, honeycomb 

 

Freshly Brewed Coffee or Tea 
Upgrade to Cappuccino / Latte / Mocha (+$20)  

 

HK$398 per guest + 10% service charge 
 
 

 
 



 
 
 
 
 

                                                Wan Chai 
三道菜晚餐 

 
 

頭盤  
(選一) 

 

龍蝦濃湯 

虎蝦肉, 法蔥 
 

蟹肉餅 (+$68) 

椰菜沙律, 他他醬 
 

油封雞肉沙律 

西班牙洋蔥, 辣肉腸, 鵪鶉蛋, 車厘茄, 羅勒 

 

主菜   
(選一) 

 

北海道帶子意粉 

蒜香辣椒橄欖油 
 

香煎鱈魚 

香草沙律, 法式燴雜菜 
 

慢煮豬肋骨  

香烤薯仔, 西蘭花苗, 紅酒汁 
 

羅西尼牛排 180g  

燒鵝肝, 薯蓉, 蘆筍, 野菌蓉, 紅酒汁 

 

甜品  
(選一) 

法式焦糖燉蛋 
 

朱古力慕絲撻 

抹茶泡沫, 蜂巢脆餅 
 

 

即磨咖啡或茶 
+$20升級至 卡布奇諾 /拿鐵 / 摩卡咖啡    

 

每位港幣$398 另收加一 

 


