EXECUTIVE SET LUNCH {TB4&

Summer 2026

APPETISER B5#2

select one #E—

Smoked Salmon Caesar Salad Roasted Butternut Squash Soup
romaine, parmesan cheese, crouton, crispy bacon hazelnut, creme fraiche
E= AT EREY - BEEZ L PG W - BREE - fEThE
sk - BREERA

Jumbo Lump Crab Cake (Add on ZEj1 $80)
mustard mayonnaise, pickled onion

PEES PREFHE - TR

MAIN COURSE F3

select one #—

Mussels Linguine Pan Seared Barramundi
shallots, chili, garlic, tomato, cured fish roe crushed potato, shrimp provencal sauce
BFLOBK &8 - Bl & &5 AT FERIS IR P27 - SR e+
Filet Mignon (Add on 51 $100) 200 Days Grain Fed Rib Eye (Add on 51 $160)
potato purée, char-grilled asparagus, red wine sauce french fries, five peppercorn sauce
JEFESN B - BB - AR 200 HEHA AR 25 - A0

DESSERT #Him

Brilée Baked Cheesecake
mixed berries coulis

BN LR E RS

COFFEE / TEA BIEENIMESZS (Aaditonal 53 +528)
upgrade to cappuccino / latte / mocha ( +$38 531l) FHRZE Skl /458 / BE-Ruink

E[)ZHK$198 per person + 10% service charge

BEVERAGE ADD ONS #fE#EE& e
(Add Supplement per glass EHFEESNERS)

+$65 Prosecco: Chiaro Prosecco | +$45 Mocktail of the Day | +$65 Cocktail of the Month
+$98 Red Wine: Nippozano Chianti Riserva DOCG | +$98 White Wine: Domaine Chanson Chablis

tonancAS I-- D

(V) Vegetarian Dish 25 23t -
Prices are in HK$ and subject to 10% service charge. GBS LUEBEFE R FTHT—HHFE  crmi v




3-COURE SET DINNER =E¥HHER

Summer 2026

APPETISER FE&

select one #—

Sashimi Grade Swordfish Ceviche Cream of Forest Mushroom Soup (V)
charred corn, mint, tiger milk, avocado wild mushroom duxelles, truffle oil
BIRAERRIEIOR - 56~ RYy - AR BERES BPEZY - FARE

Steak Tartare (Add on 51 $80)
mustard, brioche
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MAIN COURSE F3

select one #—

Sea Urchin Linguine Iberico Pork Rack
jumbo crab lump, sea urchin cream sauce creamy mashed potato, mustard tarragon sauce
RS I 2EER - BIESHET FRILFIEE R BB SRREE - RS
200-day Grain Fed Ribeye (Add on i1 $160) USDA Prime Sirloin (Add on 21 $238)
potato purée, char-grilled asparagus, red wine sauce french fries, five peppercorn sauce
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DESSERT #H 5%

Brllée Baked Cheesecake
mixed berries coulis
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COFFEE / TEA BJEEIIHEEZS (Additional 53pm +$28)
upgrade to cappuccino / latte / mocha ( +$38 55i) FHRZE JEAkmIYE /254 / EE-Rogk

@[)ZHK$398 per person + 10% service charge

BEVERAGE ADD ONS #fE#EE& e
(Add Supplement per glass EHFEESNES)

+$65 Prosecco: Chiaro Prosecco | +$45 Mocktail of the Day | +$65 Cocktail of the Month
+$98 Red Wine: Nippozano Chianti Riserva DOCG | +$98 White Wine: Domaine Chanson Chablis

Hoinards® I-- R

(V) Vegetarion Dish B3 g ¢ HSBC Credit
Prices are in HK$ and subject to 10% service charge. Fra 1B LUEEE FE R F— s reme s not to borrow? Borrow only if you can repay




