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APPETISER select One

CRISPY PARMA HAM MELON
rocket | aged balsamic sauce

CREAM OF MUSHROOM SOUP
parmesan cheese | croutons

CRAB CAKE
coleslaw | tartar sauce (add supplement $68)

MAIN COURSE select One

HOKKAIDO SCALLOP PASTA
aglio olio pepperoncini | chili
HK$208

PAN SEARED HALIBUT FILLET
mixed vegetables | tomato lemon salsa | yellow capsicum purée

HK$238

ROASTED PORK LOIN
roasted potatoes | apple compote | mustard jus

HK$268

GRILLED NEW ZEALAND BEEF TENDERLOIN (170g)
pan seared foie gras | potato purée
mushroom duxelle | red wine sauce

HK$288

Freshly Brewed Coffee or Tea
Upgrade to Cappuccino / Latte / Mocha (+$30) or Cocktail of the Month (+$78)
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DESSERT select One - Add supplement $70

STRAWBERRY MOUSSE CHEESE PLATTER
DAMES with jelly seasonal jam | dried fruit
WINE PAIRING

Red Wine: Villa Antinori Chianti Classico Riserva DOCG
White Wine: Hugel Estate Gewurztraminer
(Add Supplement $98 per glass)

Subject to 10% s.c
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