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APPETISER

(Select One)
Chicken Caesar Salad
cajun chicken, romaine lettuce, pickled quail egg,
crispy pancetta, croutons, parmesan

29 SEP - 31 OCT 2026

Cream of Wild Mushroom Soup (V) parmesan, croutons

Crab Cake (+$68) tartar sauce, coleslaw

MAIN COURSE

(Select One)
Grilled Prawn Linguine
sofrito, lobster cream sauce

Pan Seared Barramundi
mashed potato, broccolini, tomato salsa

Grilled Beef Tenderloin 180g (+48)
potato purée, asparagus, confit cherry tomato, beef jus

Grilled Australian 100-day Grain Fed Sirloin 340g (+$120)

potato purée, asparagus, confit cherry tomato, beef jus

DESSERT
Chocolate Fudge Cake

cinnamon cream, raspberry coulis
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Freshly Brewed Coffee or Tea (+$20)
Upgrade to Cappuccino / Latte / Mocha (+$30)

HK$198 per guest + 10% service charge
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Do 3 COURSE SET DINNER
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APPETISER

(Select One)
King Salmon Salad
beet cured king salmon, chopped shallot, tomato,
ponzu vinaigrette, togarashi dressing

Cream of Forest Mushroom Soup (V) parmesan cheese

Crab Cake (+$68) tartar sauce, coleslaw

MAIN COURSE

(Select One)
Roasted Pepper Linguine (V)

parmesan cheese, lemon herbs crumbs, burrata cheese sauce

Pan Seared Barramundi
mashed potato, sautéed spinach, lemon butter sauce

Filet Oscar (+$80)
potato purée, crab meat, watercress, bearnaise sauce

Grilled Australian 100-day Grain Fed Sirloin 340g (+$120)

potato purée, asparagus, confit cherry tomato, beef jus

DESSERT
Chocolate Fudge Cake

cinnamon cream, raspberry coulis
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Freshly Brewed Coffee or Tea (+$20)
Upgrade to Cappuccino / Latte / Mocha (+$30)

HK$398 per guest + 10% service charge
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