Ebb+ GOURMET 5S¢/ funcl, rzzs

13 AVAILABLE DAILY 11:30 - 15:00

PATISSERIES + CAFE

STARTERS #ij3

TRADITIONAL CREAMY FISH CHOWDER / E#=ERITAS
Celery + Potato + Cracker + Chive / 7ij7 ~ 217 ~ g2 ~ 415 &

Or I,

TOMATO CARPACCIO / EXEi#ER &
Shallot Pickle + Grape + Rocket + Frisse + Fresh Herbs / ##, & « Bi2F « WA « BEAS - it FdE

MAIN COURSE 3%

OVEN-ROASTED FRENCH YELLOW CHICKEN BREAST / {& /&£ B = %M
Asparagus + Green Peas + Roasted Potatoes + Chervil + Comté Cheese Sauce
BE BT EEF - Howe c BIEZ DT

Or I,

PAN-FRIED SEASONAL FRESH FARM SEABASS / FHIFESINNERN &
Roasted Bell Pepper + Chickpea + Zucchini Purée + Walnuts + Saffron Vanilla Sauce
VEEHH « BT ~ RAFIBNE » ek~ ALTEERET

Or o,

PAN-FRIED KING PRAWNS WITH SUPREME SOY SAUCE / SE#hAliRER
POACHED RED SPINACH WITH GARLIC IN FLAVORED STOCK / #F LBl HHE
EGG FRIED RICE WITH LUNCHEON MEAT AND SPRING ONION / EEFEA#REFIER

Oor I,
SPICED INDIAN COLESLAW / ENEEE 2

GOAN BEEF CURRY / #i+4HMIE & @
PHODNICHA BHAAT / EN ) ER

Oor I

SPAGHETTI CACIO E PEPE / B ZHHZ T B AT
Sea Urchin + Caviar + Crushed Pepper + Pecorino Cheese + Garden Cress
EIE - ATE - BPWE - ZHZ 1 c AEEEX

Or ©f,

GRILLED AUSTRALIAN BLACK ANGUS 100 DAYS GRAIN FED RIBEYE STEAK

BN 100 B 160 R 2 AR ETABR4-H\ (Additional ... +$90 / S1)
Spring Salad + French Fries + Shallot Red Wine Sauce / FHEE ~ Z{f ~ &2 BADE T

COFFEE OR TEA / MimEskzt

$248 per person / afi

k %k Xk Xk k

Additional $50 to enjoy a glass of house red, white or sparkling wine
S0 $50 R = AMEEAL - AVAREEE T

Additional $20 to enjoy a homemade patisserie of the day
BM$20T=ZHERUEHIBESER

Additional $50 to enjoy a salad and soup
S0 $50REIRZ AN R RES

% vegetarian / 3 ’ Spicy / ¥ Shellfish / 3548 E‘ Contains Nuts / & 225

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE [ fE$EA B3 M—RiEE

IF YOU HAVE ANY DIETARY REQUIREMENTS, RESTRICTIONS, AND FOOD ALLERGIES, PLEASE INFORM OUR SERVICE TEAM
WREEEARRER - RENEWIBY - F SRR EEK

GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY [ FEZERSBHREH



