EOD+  GOURMET 5/ ol wxzs
mOWJ AVAILABLE DAILY 11:30 - 15:00 & YL h h

PATISSERIES + CAFE

STARTERS #ij3

ROASTED TOMATO SOUP / I£&fiiigi5 &
Pesto + Greek Yogurt /| &E% - 7L

Or I,

CRUNCHY SAVOY CABBAGE SALAD WITH KATAIFI SCALLOP / ShEEMIZ /b 2F M IERE F
Hot House Cucumber + Grated Carrot + Crab Roe + Green Goddess Dressing
BESN - BEE ~ HIUEN « ) EE

MAIN COURSE =3

SEARED AUSTRALIA GRAIN FED HANGER STEAK / &8 % 833 P9 4400
Mashed Potatoes + Tandoori Cauliflower + Black Pepper Sauce /| SEZ% ~ ENTUESZIE « 296U+

Or I,

GRILLED NORWEGIAN SALMON FILLET / &35 = Sz &4
Crushed Potato + Shredded Brussel Sprout + Baby Corn + Roe Caviar + Beurre Blanc Sauce + Chive
BET ~ /B ~ BEREK « =R ~ B~ ARTrRA

Oor o,
STIR-FRIED CLAMS WITH BELL PEPPER AND THAI BASIL / & Riags 4R
SICHUAN STYLE BOILED BEEF WITH HOT CHILE / Rrgi/k&EELE ﬁ
STEAMED RICE / HfR

Oor I,

COOKED DUCK TONGUE IN HUA DIAO WINE / 7tE/BeE
MINCED PORK RICE SOUP WITH MINI OYSTER / ii{FRIFEEER
Oor =

OLIVE TAPENADE LINGUINI WITH PROSCIUTTO / BB E N ERIEIGEE = AF)5E j
Sun-dried Tomatoes + Garlic + Chili Flakes + Fresh Basil + Parsley
BhNEL ~ wn o BRWEL ~ R - Boel
Or ©f,
GRILLED AUSTRALIAN BLACK ANGUS 100 DAYS GRAIN FED RIBEYE STEAK

#1000 B3R5 B 2R HTBR 43\ (Additional ... +$90 / S111)
Spring Salad + French Fries + Shallot Red Wine Sauce / HE/V#E « (& ~ & BALE T

COFFEE OR TEA / MimEsgZt

$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
Fh$20ZHERLEOBESE

Additional $50 to enjoy a salad and soup

FIN$50T FRER N ERRES

alfg Vegetarian [ =3 ’ Spicy [ =5k | Shellfish / 7548 E‘ 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



