LUNCH

Available on May 9-10 from 12noon until 3.00pm #E/F 2026 4£5 4 9-10 H, T4 12:00 F 7\‘49300}»

e

Glass of Chateau Berne Rosé as a Welcome Drink
RS : AT AT —FF

APPETISER %
(Select One #5&f5—1H)
CRAB CAKE CRISPY PARMA HAM MELON
green herb salad | mustard | tartar sauce rocket | aged balsamic sauce
RO BRSO, TR, g HEAEES BB K RO I K2, BRmE T

CREAM OF MUSHROOM (V)
parmesan cheese | croutons

BEAMEERS CEEZ L, B

MAIN COURSE 3

(Select One #EfE—TE)

KING SALMON EGG BENEDICT

poached egg | beet-cured king salmon | avocado | hollandaise sauce

P74 = S FA DR K SR AT A =S AR (R

HOKKAIDO SCALLOP PASTA
aglio olio pepperoncini | chili JbEER T FEEAHANE HZ )

PAN SEARED HALIBUT FILLET

s e

tomato lemon salsa | yellow capsicum purée FHRILEH AP\ EEFEm/07D | =0T

ROASTED PORK LOIN
roasted potatoes | apple compote | mustard jus FIEFTLHFEE N BEEE, FBEEE, TR

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

FELLPERE R HEHT , =2, BRI, AU

DESSERT i

STRAWBERRY CHOCOLATE MOUSSE CAKE
lychee jelly AR
TR, SR T IRGR, R

HK$388 per person &2/

(V) Vegetarian Dish 2 & % z(
Prices are in HK$ and subject to 10% service charge. Fra [BIEF LB FE - JrEENIE 10% HRFEE




