tbb+
MO)4 GOURMET

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

STARTERS #i3

CREAMY BRUSSEL SPROUT SOUP / /NMBESES * ¢
Crispy Garlic + Pistachio / ¥Exrh ~ DR

Oor g

SMOKED DUCK BREAST SALAD / /EREVE &
Endive + Arugula + Baby Radish + Blue Cheese + Walnut + Raspberry Vinegar Dressing
HE¥ - 2R - EHEE - EZ L - Atk ARSIt

MAIN COURSE *3

GRILLED TASMANIA LAMB CHOP / 1&g R E R T FEIN
Broccoli + Potato Bites + Sweet Corn Purée + Mint Chimicherri
FETE - JEER - BKE - SRATEFE

Oor g

PAN-SEARED NEW ZEALAND ORANGE ROUGHY FILLET / ErIATEE F SR
Sautéed Spinach + Cauliflower Purée + Butter-basted Potatoes + Spinach Parsley Sauce
S - MRS - FMEFR  ERBREET

Or 5%

PAN-FRIED PORK CHOP WITH HONEY / E#ERIFEI
BRAISED POMELO WITH DRIED SHRIMP ROE / BiF#h R
FRIED RICE WITH MIXED MUSHROOMS AND SOY SAUCE / &#:iE hkbER

Or 8

VIETNAMESE STYLE BEEF BRISKET & TOMATO SOUP WITH RICE VERMICELLI
B EmSEEER
DEEP-FRIED VIETNAM SPRING ROLL / #if&%

Or 8%

TERIYAKI SCALLOP RICE BOWL / Fétzifsr B8R
VEGETABLE YAKITORI (BABY TOMATOES + SHIITAKE MUSHROOM + OKRA)
B EBE (B - 255 - W)

Or 8§

GRILLED BLACK ANGUS RIBEYE STEAK / ##%i&8HiBIBRE-#\ (Additional ... +$90 / =)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEE - B{§ - & EALET

COFFEE OR TEA / Wimsk%s

$248 per person / #&1i

k %k Xk Xk 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
BM$20TZABERYUCAREEE

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

% vegetarian / &% }‘ Spicy / & Shellfish / F5&48 E‘ Contains Nuts / 588

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE [ B2 3 M—REE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY [ F&RERKESBHNTH



