OMAROOQ
GRILL & ROOFTOP BAR

by Wooloomooloo Group

EXECUTIVE SET LUNCH fTE{F&

APPETISER J&#%

select one #&—

Cajun Shrimp Caesar Salad FEMRSIEIDE Creamy Sautéed Mushroom FEWWEESE (V)
romaine, parmesan cheese, crouton, crispy bacon walnuts, crispy leek, toasted brioche

AR - BEEZ L - @eh - FIEER Gk~ KERFRR ~ AR E

Hokkaido Scallop Wrapped in Bacon Jumbo Lump Crab Cake Z-EE#it
EREILSETE T mustard mayonnaise, pickled onion
wasabi & pea purée, salmon roe, crispy bacon TIREHE ~ FEE
HARBEE ~ AT - THEEA (Add on At +$58)

Beef Tartare 4:4=pyfiizfitr Truffled Cauliflower Soup
classic condiments, bread chips &KELfDRE ~ Bt MABBRRACE

MAIN COURSE F:¢

select one #&—

Linguine Pasta AT EEK $198 Grilled Chicken Breast FHZZify $218
crab meat, cream of sea urchin, king oyster mango salsa, garden salad, balsamic dressing
mushroom chips &R ~ JBIESERT - EiEasiah CRIIS - HEVVE - BET

Pork Saltimbocca EEE XK BRFEHI $228 Chilean Seabass & F[/gfigfm $268
marinated tomatoes, crushed potato, mustard watercress & fennel salad, tobiko,
tarragon sauce fg#FEHI - EHGHE ~ FrRREET charred potato, leek & carrot fondue

PAESERIE DR  TRED R ARRET
Beef Tenderloin (180g) 4-fjj (180 7&) $258
beef dripping roasted baby potatoes, peppercorn Lamb Wellington B H $278
sauce, braised red cabbage crushed potato, lamb jus FHEHZE - ERAT
AMEEEE ~ SARUT - AT (limited availability) ( & H/RE /&)

200-Day Grain Fed Sirloin (340g) 200 HZ}EFVE)4 (340 35) $378
mashed potato, watercress salad, red wine & thyme sauce
B~ TOEROE - BEFLET

DESSERT &,
(53411 Additional $60)

Bralée Baked Cheesecake £EXENE = L Coconut Tiramisu fFFIRRIREF
mixed berry coulis &4 chocolate dusting & 75

COFFEE / TEA WIHE/ 4 (s Additional $28)
upgrade to cappuccino / latte / mocha ( +$38 (5500 ) FI4kZE SEkmiE /255 / FE-Ruik

Mocktail of the Day 4 H & EE458k +$48 | Cocktail of the Day 5 HZEEE +$68

(V) Vegetarian Dish ZF &3z Prices are in HK$ and subject to 10% service charge. FrA [EI& LLE 1 E R B — R &




