cbb+
MO)4 GOURMET

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

STARTERS #i3
INDIAN-SPICED PUMPKIN SOUP / ENRXEXIAEMESR * &
Cumin + Pine Nuts + Yogurt / /MZEl & ~ 3 F1{= - ZLEE

Oor g

SOUS-VIDE BEEF SALAD WITH TONNATO DRESSING / $RER Wi a g/
Beef Tenderloin + Rocket Leaves + Frisse Lettuce + Capers
B PRR - BEPEER - KRN

MAIN COURSE *3

SLOW-COOKED US PORK TENDERLOIN / 12&Z£EFEH
Buttered Baby Carrot + Caramelized Pearl Onion + Champignon + Mashed Potatoes

BARKER - ERT - BR - BHITHRAER - B8E - BEERT
Oor g

PAN-FRIED SUSTAINABLE RED MORWONG FISH FILLET / FHIa[{54E41 =TI &
Courgette + New Potatoes + Shishito + Capers + Olives + Creamy Chipotle Sauce ’
BEAMBNL - #1Z - Ba/NEH - KRN - 818 - EERNZET

Or 8§

RIGATONI ALLA NORMA / EREfnfii FkHEER =
Eggplant + Basil + Ricotta + Marinara Sauce / #i ¥ « &%) - WAIEZ L - ERHPEME

Or 8

BRAISED BEEF RIBS WITH TURNIP IN CLEAR BROTH / B4 Bh A
PIPA TOFU WITH HAIRY CRAB ROE SAUCE / BWEEEE
EGG FRIED RICE WITH CABBAGE / BER#ZIER

Or 8%

THAI RICE VERMICELLI WITH CHICKEN & COCONUT SOUP / HBREERIS&i8%
HOMEMADE FISH CAKE WITH SWEET CHILI SAUCE / BR&&XBBRMGE 5

Or 8§

GRILLED BLACK ANGUS RIBEYE STEAK / #2i&HiBIBRS I\ (Additional ... +$90 / 51n)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEE « 1§ - sz B4LEH

COFFEE OR TEA / ImEsk%t

$248 per person / &1

%k %k Xk k %k

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



