tbb+
MO)J  GOURMET 5%/ fwch

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

STARTERS #i3

OXTAIL BORSCHT / $R&R%
Mixed Vegetable + Chili Pepper + Potato + Tomato Broth / 3 - FHEH - B(F - BhiEs

Oor g

JAPANESE SOFT TOFU SALAD / AR EEhiE -
Avocado + Mixed Green + Baby Tomatoes + Red Radish + Seaweed + Yuzu Ginger Dressing
HHR - FEDE - RREH - MIEE - B3 EMTFET

MAIN COURSE *3

SLOW-BRAISED BEEF CHEEK IN RED WINE / 12&4 18R Ec4LE T
Buttered Baby Carrot + Caramelized Pearl Onion + Champignon + Mashed Potatoes
M EE - BREEE - B ER

orgf

OVEN-BAKED ASIAN FLAVORED LEATHER JACKET FISH FILLET / I3 B k1S 21 52 &l
Cheese Stuffed Portobello + French Beans + Creamy Cajun Sauce ’
ZHIRHIELRE REE - ERRET

Or 8§

CRAB BISQUE RISOTTO / BBREAFIIEER
Asparagus + Ricotta Cheese + Fresh Cream / B& - IRaEZ+ - BE

Or 8

TEOCHEW STYLE MARINATED DUCK AND BEAN CURD / #=ifik BB 58
STIR-FRIED EGGPLANT WITH BASIL AND SWEET BEAN SAUCE / hE@iEEEfHiF
FRIED RICE WITH SHRIMP AND CAULIFLOWER / TEHSZiRRIkbER

Or 8%

PAN-FRIED YELLOW CROAKER / HHIE{tf
Thick Rice Vermicelli with Tomato in Fish Soup / a5 K&

Or 8}

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

COFFEE OR TEA / MMk %t

$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 / & Shellfish / F5&48 E‘ Contains Nuts / 5828

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



