EOD+  GOURMET &/ Lol saesn
mOWJ AVAILABLE DAILY 11:30 - 15:00 é 7L : N -

PATISSERIES + CAFE

STARTERS #ij3

OLD-FASHIONED CABBAGE SOUP / HH#fizE &
Mirepoix + Tomato + Garlic + Lemon + Vegetable Broth / 2532 ~ & ~ 7 ~ BE ~ iS5

Or I,

PRAWN MANGO SALAD / EIRERHiE
Mixed Green + Cherry Tomatoes + Red Radish + Kidney Beans + Avocado Lime Dressing
HEE - EEM - B EE - 4B - FaREE T

MAIN COURSE =3

SOUS-VIDE SPINACH BELLOTA PORK CHOP / 12 /B F R LS5 B EFEI
Sautéed Mixed Mushroom + Garlic Broccolii + Plum Sauce [/ W& « 77 E& EMREETT « 1§ F R+

Or I,

PAN-SEARED LOCAL BARRAMUNDI FILLET / &FiZsi# S & &
Mashed Potatoes + Artichoke Stew + Carrot + Celery + Onion + Baby Radish
SEREA BRI HE FR - NMIEE
Or 9,
CRISPY FRIED CAPELIN FISH WITH SPICE PEPPER SALT / HEZ&A
STIR-FRIED SLICED BEEF WITH BROCCOLI AND SATAY SAUCE / FBETENEFH &
SHANGHAI VEGETABLE RICE / ti§3E8R

Oor I,

VIETNAMESE CRAB & TOMATO SOUP WITH RICE VERMICELLI / MR ZEMEESEH

VEGETABLE SPRING ROLL / &L
Oor =

MOREL MUSHROOM RISOTTO / ¥ EEAFIEER *
Arugula + Shallot + Brandy + Cream + Parmesan / =i « &2 « G - B - DEBE= L

Or

GRILLED AUSTRALIAN BLACK ANGUS 100 DAYS GRAIN FED RIBEYE STEAK

¥R 100 B3R5 B L2 HTABR 43N\ (Additional ... +$90 / S111)
Spring Salad + French Fries + Shallot Red Wine Sauce / HE//VE « 2% ~ & BALE T

COFFEE OR TEA / MimEskZt

$248 per person / afi

k %k Xk %k 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
B $50T] R ERNERES

alfg Vegetarian [ =3 ’ Spicy [ =5k | , Shellfish / 7548 'i Contains Nuts / &8 %

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

IF YOU HAVE ANY DIETARY REQUIREMENTS, RESTRICTIONS, AND FOOD ALLERGIES, PLEASE INFORM OUR SERVICE TEAM
WREBEEARRER - RENEWIBY - 5 EAEEREEEK

GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY [ FEZESBEH R EH



