cbb+
MO)4 GOURMET

PATISSERIES + CAFE AVAILABLE DAILY 11:30 - 15:00

STARTERS #i3

LEEK AND CLAM CHOWDER / KiiERNATS
Potatoes + Cracker + Chive / E{F - #{# - &

Oor g

STRAWBERRY CAPRESE SALAD / EEEHENE &
Spring Lettuce + Cherry Tomatoes + Mini Mozzarella + Cucumber + Basil + Aceto Balsamico
HERE - BE#H - KR KkEZLE - FN - 8 - BXAERE

MAIN COURSE *3

OVEN-ROASTED FRENCH YELLOW CHICKEN BREAST / Y15 E =
Spicy Corn + Qyster Mushroom + Garlic Puree + Creamy Porcini Sauce
FREK - B - Fik - FRERET

Oor 8

PAN-FRIED SEASONAL LOCAL SEABASS FILLET / EHilS < E & &
Thai Asparagus + Green Pea Puree + Shimeji + Orzo Risotto + Tomato Coulis
MEE - FEE - NEL - IEKEEN  EnE

Or 8§

LEMON GARLIC SHRIMP SPAGHETT! / EE#ESRIBE AN
Butter + Parmesan + Flat-leaf Parsley / &l - BEEEZ + - EXHER

Or 8

GRILLED CHEESE BURGER / \¥ T #EFR=4
Homemade Beef Patty + Tomato + Sautéed Onion + Waffle Fries / BRM4RES - B - REFHRE

Or 8§

STIR-FRIED BEEF TENDERLOIN CUBE WITH KING TRUMPET MUSHROOM / ZifgE4-iiki
SEASON SPINACH WITH BAMBOO SHOOT IN SOY MILK / SiEiT#i8% %
QUINOA FRIED RICE WITH SPRING ONION / EXBZEE IR

Or 8}

GRILLED BLACK ANGUS RIBEYE STEAK / #2i&HiBIBRS I\ (Additional ... +$90 / 51n)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEVE - 1§ - sz B4LHEH

COFFEE OR TEA / ImEskst

$248 per person / &1

%k %k %k k X

Additional $50 to enjoy a glass of house red, white or sparkling wine
SN $SOTZAREEA - ARAREEE—F

Additional $20 to enjoy a homemade péatisserie of the day
BN$20TZABEREUCAREEE

Additional $50 to enjoy a salad and soup
S $50TFFZANDRRES

% vegetarian / &% }‘ Spicy / ¥#% (1 Shellfish / B8 E‘ Contains Nuts / 82§

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE [ B2 813 M—REE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY [ FE&RERKESBHNATH



