tob+
MO)4 GOURMET

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

STARTERS #i3

VEGAN TOMATO & FENNEL SOUP / Efim&igin -
Fresh Basil + Pine Nut / 3782 - ¥ F1=

Or 5%

ROASTED CAULIFLOWER & CHICKPEAS SALAD / (E1tisiEml g v -
Spring Mix + Red Onion + Paprika + Yogurt Dressing / IR - A% E - BHEG - ILERE

MAIN COURSE *3%

SOUS-VIDE LAMB LOIN WITH ROSEMARY GRAVY / 12& ¥ iF k& ERT
Crispy Tofu + Chili Mayo + Sweet Potato Purée / Mt 5[ - 2= - HESR
Oor &%

PAN-FRIED HALIBUT FILLET / H&ILEE &M
Garlic Sautéed Shiitake + French Bean + Mashed Potato + Parsley Lemon Butter Sauce
MEHLE RER - BR - FERERSMT
Oor =%
GRILLED CHICKEN BURRITO / EZ:pP) 2P
Romaine Lettuce + Hothouse Tomatoes + Red Onion + Coriander + Chili Lime Sauce
BELER  AEHEM  AUFR - =& - BEEE
or =
FRIED RICE WITH SCALLOPS AND CONPOY / &t F IR
Beef Rolls with Asparagus + Braised Chinese Mushroom with Dried Oyster and Black Moss

EEFTRE - EREBIICLE

Oor &%
VIETNAMESE RICE NOODLE SALAD WITH GRILLED LEMONGRASS PORK JOWL
R SERR R AR
Homemade Vegan Spring Roll with Hot Dipping Sauce / BRYUHBEHEEIEFE SR KREE
Oor &%

GRILLED BLACK ANGUS RIBEYE STEAK / JEZRETRIREN
Mashed Potatoes + Seasonal Vegetables + Mushroom Gravy

EREE  BOHER  CHEHET
(Additional ... +$90 / %)

COFFEE OR TEA / WMimskst

$248 per person / &1l
X Xk X X %

Additional $60 to enjoy a glass of house red, white or sparkling wine
B $cORIZRBEL - BRARBEBE—IF

Additional $40 to enjoy a homemade patisserie of the day
B$40RAZAERNEABESR

Additional $50 to enjoy a salad and soup
S $50R FRERDERER

¥ VEGETARIAN / =32 9 SPICY/ 5235k s SHELLFISH/ FRERAE % CONTAINS NUTS / SER SR

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE / &2 B S N—ARBEE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY / F& KBS B M EH



